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Get your profit in 


CHUNKS 


Process in Strong, Uniform 





.. Overwrap with Shrinkable, 


Transparent, Low-Cost 








Call your Tee-Pak Man for full details 


Tee-Pak, Inc. TtE Tee-Pak of Canada, Ltd. 


Chicago + San Francisco PAK Toronto 








IT’S SENSATIONAL 





this ay EW buffalo 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous 
Meat Processing Methods 








Revolutionary Model 
86-X Converter. 
Capacity 750 to 

800 pounds. 


The Secret is in the exclusive new 
, Buffalo knife design which operates 
@ It eliminates m. at tremendously increased speed. 


grinding ... reduces 
cutting time up to 50% 









@ It lowers operating and labor 
costs substantially 
@ It produces a finer textured product of bagi yield ote a ldey Send i 


COMPETITION 


YESTERDAY'S Catalog 
MACHINERY ? 


This revolutionary Converter is like a jet plane. Older types of machines just can’t 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a “Direct-Cutting’’ Converter. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 





The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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‘Ste-Pak—T.M. Tee-Pak, Inc.,Chicago, Ill. 














It's packed snug, sure and smartly 
in Oriented PLIOFILM 


No wonder Tee-Pak, Inc., applies the name 
“Snug-Pak*” to the wrap it provides for this 
Morrell Pride pork shoulder butt. 


For the fact is it is just about the tightest, snug- 
gest wrap ever devised for the protection of such 
fine meats—thanks to Oriented PLIOFILM. 


Prestretched, it shrinks back to a snug wrap once 
the meat is wrapped and heat is applied. 


The Result? Excess air is expelled immediately, 
longer life assured for the meat—space is denied 
mold growth and sliming. 


Good things 
are better in 


THE NATIONAL PROVISIONER, OCTOBER 27, 1956 


Prot 


Pliofilm, a rubber hydrochlorid 





Other Advantages? A virtually wrinkle-free wrap 
that heat-seals with a seam as strong as the 
super-tough material—a material that will not 
crack, that is dimensionally stable with chang- 
ing humidity conditions, greaseproof and heart- 
ily tear-resistant. Optimum gas transfusion 
rate. Excellent transparency and printability. 


Can you afford to overlook the low-cost protec- 
tion PLIOFILM provides like no other material? 
For information, write: Goodyear, Packaging 
Films Department V-6419, Akron 16, Ohio. 


OODFYEAR 


PACKAGING FILM 


T. M. The Good Tire & Rubber Company, Akron, Ohio 











The addition of Sodium Ascorbate to processed meats has 
proved of definite advantage to the industry. Shortened 
curing time, more even cure, reduction in shrink and a 
hastened color formation have made for this item a 
special place in meat processing. Even greater conven- 
ience is possible with the incorporation of Sodium As- 
corbate into the basic meat seasoning. Such a service 
is now offered by D&O to meat packers who so desire. 
Just specify Sodium Ascorbate and it will be added to 
your own Spisorama Meat Seasoning formula. Another 
D&O service to the industry. 


DODGE & OLCOTT. INC. 


WWelnia @melinstssi Y ean: ¥ 
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Don't Wait Too Long 


Developments of the last ten years in the 
field of meat packaging and packages furnish 
a classical example of how an industry can 
change almost overnight under our free enter- 
prise system. In this case the initiative and 
imagination of some meat processors, and of 
the manufacturers of packages and packaging 
equipment, have been employed effectively to 
exploit the opportunity afforded by the new 
buying habits of consumers and the mass sell- 
ing methods of retail outlets serving them. 

Even those meat packers and processors 
who still believe that they are insulated from 
this revolution by the peculiar nature of their 
businesses will, in the end, be affected by it. 
Even should they be successful in continuing 
as bulk suppliers of meat and meat products 
to others, they will find that their customers 
are changing and that the standards by which 
the latter purchase will sharpen and rise. The 
manufacturer of sausage who submits his prod- 
ucts to the examination and handling of con- 
sumers in the self-service case is going to be 
increasingly critical of the raw material he 
buys; the same will hold true of the distribut- 
ing meat packer when he finally begins to 
package and sell fresh or frozen meat cuts. 

There is one phase of the trend toward 
packaged and semi- or wholly-prepared meat 
products and meat food products which should 
not be overlooked. This is the development of 
a new class of meat and food processors who 
buy their raw materials from the packers and 
then fabricate, change, prepare and package 
them into products which “give the lady what 
she wants” and have strong appeal for the 
retailer because of their convenience, self-sell- 
ing characteristic and profit margin. Many of 
these specialty firms—and there are hundreds 
now—operate on a local basis, but examination 
of the “federal inspection granted” lists in- 
dicates they are shooting for wider markets. 

These specialty houses today sell only a 
minute percentage of the total tonnage of meat 
and meat food products consumed in the 
United States. In some cases, however, they 
are establishing “franchises” as suppliers of the 
kind of products housewives want today, and 
of the kind they will want in the future. The 
packer who waits too long to establish his own 
“franchise” may find it is not an easy job. 





News and Views 





More Than 150 NIMPA members and guests attended the 


regional meeting of the association’s Eastern division at the 
Belmont Plaza Hotel, New York City. Carl H. Pieper, presi- 
dent of Oswald & Hess, Inc., Pittsburgh, was re-elected re- 
gional vice president for one year. George Kern of George 
Kern, Inc., New York City, was elected to a three-year 
term on the board of directors, and Franklin Weiland, Wei- 
land Packing Co., Phoenixville, Pa., and John J. McKenzie, 
John McKenzie Packing Co., Inc., Burlington, Vt., were re- 
elected as directors for three years. H. R. Habbersett, Hab- 
bersett Bros., Media, Pa., was named to fill a board vacancy 
created by the resignation of his father, E. R. Habbersett, jr. 

Earlier, the NIMPA national board also met at the Bel- 
mont Plaza and decided to hold the association’s annual meet- 
ing somewhere other than Chicago every five years, starting 
in 1960 when the site will be Atlantic City, The 1957 an- 
nual meeting is scheduled for May 11-14 in Chicago. 

The NIMPA board also discussed the proposed transfer to 
the Federal Trade Commission of the anti-monopoly and un- 
fair trade practices regulatory authority now held by the Sec- 
retary of Agriculture under the Packers and Stockyards Act. 
While the board took no stand for or against the proposed 
transfer, it did conclude that the P & S provision prohibiting 
unfair trade practices has not been enforced and the present 
policy of inaction is harmful to the industry. The board passed 
a resolution to the effect that the law must be enforced and 
pledged that NIMPA will keep after the problem until there 
is real enforcement. 


Although The Merger between the United Packinghouse 


Workers and the Amalgamated Meat Cutters and Butcher Work- 
men has been postponed by the Amalgamated, the UPWA went 
ahead, as planned, with its separate ratifying convention this 
week and formally approved the draft constitution and merger 
agreement, which previously had been prepared by the unity 
committees of both unions. Approval was given on the condition 
that last-minute disagreements over questions of administrative 
structure and integration of the staffs of the two unions be re- 
solved on a basis “consistent with the basic principles of an 
honorable and effective merger.” In its first explanation of the 
reason for abruptly calling off the joint merger convention set 
for October 26, the Amalgamated this week said it felt that 
“the last-minute demands by the UPWA were conceived in the 
hope that a well-organized minority could possibly take over a 
preponderant majority of our 60-year organization.” Under the 
new UPWA demands, “only chaos would result,” the Amalg- 
mated declared. Ralph Helstein, UPWA president, called the 
Amalgamated charge “ridiculous” and said the UPWA would 
“keep its temper” and stand in readiness for the Amalgamated 
to “modify its position.” 


A USDA Judicial officer has dismissed the complaint brought 


by the Packers and Stockyards Administration against San 
Jose Meat Co. for refusing to pay a commission company 
for six cows condemned for disease in the post-mortem inspec- 
tion. The decision of the officer, Thomas Flavin, says in part: 
“It is clear that there is considerable substance to the respond- 
ents’ defense that they are not legally liable under California 
law for the full purchase price, whether or not the respondents 
would be successful in a civil suit involving the question. Under 
the circumstances we are not prepared to say in this disci- 
plinary proceeding that the respondents failed to pay without 
justification and that, therefore, they engaged in or used an 
unfair practice in violation of section 202 (a) of the (P&S) act.” 
San Jose Meat Co. contended, but the case does not decide, that 
the animals were purchased with an implied warranty that thev 
were fit for human consumption. 


eer! 


INCOMING BONED beef is examined by John Wojnar, plant 


superintendent and Francis Monohon, federal inspector. 





LARGE THROAT grinder is fed chunk-size, boned meat which is 
ground to hamburger consistency by two knives. 


Frozen Steak Puts Small Plant in Big Time 


Mechanized Lines Keep Production Humming 


cessfully in the frozen fabricated steak opera- 

tions at the new Patti-Pak Steak Co. of Detroit. 
What has been, heretofore, in many instances, a specialty 
product manufactured by slow hand operations, is being 
turned out in the Patti-Pak plant as a line production 
item from its fabrication to its packaging. 

All incoming meat, after being inspected for quality, 
is ground through Dippel Matador units. Each unit 
incorporates the feature of a dual grind; that is; there 
are two plates of different size in the unit and the 
meat passes from one to the other during the grinding 
operation. Two grinders are used to reduce the meat 
to the desired size since there is less heat buildup in 
the product than if the reduction were made in one 
grind, according to John Wojnar, plant superintendent. 
Undue increase in product temperature must be avoided 


M= production methods are being employed suc- 


OPERATOR (beckground) feeds meat into the two patty machines. 


14 


since it affects color and flavor, even though the steaks 
are frozen promptly in the manufacturing cycle. Fur- 
thermore, the second grind mixes the meats to bring about 
a better distribution of fat and lean. 

FORMING: The ground meat is trucked to two steak 
forming lines, each of which is equipped with two Holly- 
matic machines. The Hollymatic units are mounted on 
platforms that permit them to discharge the formed 
product onto a waist-high neoprene takeaway conveyor. 
One operator, standing on a platform, feeds the meat 
from a holding pan into the forming machine, while 
another fills the holding pans for all four machines. 
Assignment of one worker to keep the pans filled means 
that the machines are operating at full potential almost 
all the time which, in turn, means that the line crew 
is fully productive in handling the output of 2,000 pat- 
ties per hour per machine. Where the machine operator 


FROZEN PORTIONS are knocked off pans into drums for packaging. 
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fills the holding pan the forming machine generally is 
not operative during the period. 

The Hollymatic units have interchangable forming 
dies which are used to turn out several frozen meat 
specialties made by the firm. 

The formed patties are deposited on waxed parch- 
ment sheets and then move under a compressing-tender- 
ing roller which has a number of blades mounted on it. 
The blades serrate the patty and, if some additive, 
such as butter, chili sauce, etc., is added during home 
preparation, the cuts help to hold the flavoring on the 
product. 

An operator standing by each of the takeaway con- 
veyors places the steaks on shallow aluminum trays 
which, in turn, are transferred to shelf trucks for move- 
ment to the sharp freezer. 

One of the forming lines has a spin off disc onto which 
the formed steaks are passed from the conveyor belt; 
the operator removes the units from the disc. The ad- 
vantage of the spin off disc is that it permits the forming 
machines to work at capacity while the freezer tray filler 
is away from her post. The disc can hold several min- 
utes output from the forming machine, The tray fiiller 
can work off these extra steaks when she has a chance. 

FREEZING: Frick blower units, augmented by fin 


STEAK FABRICATION line slices meat wafer thin. Slices are 
grouped into steak-like units to predetermined weight. 
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FROZEN PATTIES are. inserted (left) by count into printed over- 
wrap pouch. Pouch then moves through vertical sealing machine 
which seals loose neck and discharges at the packoff station. 


coils, maintain a temperature of —40°F. in the freezer. 
The relatively thin cuts are frozen in about 8 minutes, 
but they are normally held in the sharp freezer for about 
half a day so that their temperature is reduced to about 
—20°. This extra freezing provides a safety factor for 
the packaging period and also furnishes some protection 
in the case of inadvertent mishandling during delivery, 
such as a brief stay on a loading dock or transportation 
in a non-refrigerated truck. 

After freezing the meat cuts are dumped into large 
stainless steel drums. A slight tap of the tray on the top 
of the drum frees the product. The meats are then 
moved to one of two main packaging lines. 

The first of these is for packaging an economy line 
of products. Here the frozen cuts are grouped into the 
appropriate number of units per package and are inserted 
loosely into a printed transparent pouch. Three operaters 
place the latter on a conveyor which carries the pouches, 
open neck up, through a Pak-Rite machine that seals 
the necks as they pass. The sealed pouches drop off the 
conveyor at the packoff station where they are placed 
in shipping cartons secured with steel bands. This line can 


‘handle approximately 3,000 1-lb. units per hour. 


On the other line the manufactured cuts are assembled 
[Continued on page 33] 


WEIGHED slices are tendered mechanically and then compressed 
into steaks (see page 33 for description of process). 











Packaged Brisket Packs Sales Punch 








RI 
ul 
fro 
Where 
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produc 
and th 
_ traps. 
units 1 
| by as 
| proper 
b Tray 
COMPACT OPERATION (left) centers around packof stalled 
table. Operator (left) glides meat into pouch which beuse 
is machine sealed by employe at right. In photo above, ; 
sealed unit is slid into the shrinker. William Bastien, presi- 
dent of Harding's, watches the operation. 
HEN the John P. Harding prevented purchasers from buying in bands on the outlet side of the vat 
WW werket Co. of Chicago large lots and storing the meat. More- _ prevent the cuts from blocking the 
changed to dry packaging of over, small lot shipments were pen- drain during emptying. 
fancy corned beef briskets, it removed alized by the maximum freight rate. A two-man team handles the pack- 
this meat product from the cracker To overcome these disadvantages, aging operation. One man removes 
barrel category—a step which was an _ the company has installed a Cryovac __ the cuts from the vat and places them HOT | 
outstanding success in the institution- packaging line and thereby extended _ on a stainless steel table. Using a 
al trade. (See THE NATIONAL PRo- shelf life by about three weeks, ac- mandrel, he slides the meat into a fast a 
VISIONER of January 26 for details of cording to sales manager John Linton. _ printed Cryovac pouch. The next ing u 
this management decision.) Now, the | Customers now can order in larger operator seals the pouch with a table of eq 
Harding packaging technique has lots and effect economies in handling model vacuum-puller and crimper. and s 
again been improved. and shipping. Before sealing the pouch this worker is tur 
The first unit package for corned The new line was installed in an makes certain that the printing is ment 
beef brisket was a printed film pouch area near the shipping dock. To in- positioned properly on the face of funct 
which was loosely closed with tape. sure highest quality in the product, the meat. This 
While the package was suitable in the cuts are brought to the packag- The sealed pouch is fed into a so. th 
many ways, it did have one short- ing station in vat lots. The St. John — shrinker which discharges the pack- units 
coming, according to president Wil- stainless steel vats are equipped with — age at the boxing station. Two of the in th 
liam Bastien. The relatively short a quick draining device installed packaged units are placed in a waxed tain | 
shelf life of the packaged briskets under Harding specifications. Metal [Continued on page 26] Bang 
er, | 
BOXER HOLDS lid open to show self-lock- NET WEIGHT of two-package container is CONTAINERS GET extra shipping protec- etc. 
ing ears, slots and retaining wall. entered on each box in two places. tion from wire-bound wrap around units. stats 
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Proper Steam Traps Boost Production 


By WILLIAM J. GLEASON, Jr. 


Chief Engineer, Steam Specialties Division 


RESENT-DAY production sched- 
P.:-s call for maximum output 

from all production equipment. 
Where steam is used in production 
equipment, you can easily increase 
production by using properly sized 
and the correct type of modern steam 


traps. The efficiency of steam using 
_ units in your plant will be increased 


by as much as 35 per cent when it is 
properly trapped. 

Traps, of course, should be in- 
stalled on all steam equipment be- 
cause they drain the condensate as 


( pia STRAINER 


STEAM TRAP 
HOT WATER HEATER 
fast as it forms, the amount depend- 
ing upon ambient temperatures, type 
of equipment, amount of insulation, 
and so on. In addition, before steam 
is turned on, the system and equip- 
ment is filled with air and it is a 
function of the trap to vent the air. 
This air must be removed quickly 
so that the system and production 
units can be filled with dry hot steam 
in the shortest possible time to ob- 
tain maximum operating results. 
SOME GOOD STEAM TRAP 
RULES: Individually trap each heat- 
er, kettle, retort, canner, sterilizer, 
etc., in your plant. Don’t make the 
mistake of trying to use the same 


STRAINER 


er 
STEAM TRAP 





VERTICAL RETORT 





The V. D. Anderson Co. 


trap to drain condensate and vent 
air from two or more units as the 
job gets only half done when you 
follow this practice. In other words, 
individual traps are required to pre- 
vent short circuiting and resultant air 
binding which brings a delay in the 
heating up cycle. 

In order to do their task of drain- 
ing condensate, traps should be in- 
stalled at the low points in a steam 
system where condensate collects. At 
such points, traps are natural dirt 
collectars as all dirt and foreign mat- 
ter in a steam system eventually 
works its way to the steam traps. 
Therefore, as a preventative meas- 
ure, pipeline strainers should be in- 
stalled ahead of each trap to inter- 
cept this dirt which might damage 
the trap and cause it to leak steam. 

Additional preventative mainte- 
nance in the form of yearly trap 
inspection will help maintain all 
steam-using equipment at maximum 
efficiency. Traps should be disassem- 
bled and the internal parts cleaned 
thoroughly with kerosene or gasoline. 
After cleaning the mechanism, par- 
ticularly the valve and seat, should 
be thoroughly inspected to see that 
it is in good operating condition and 
not cut or scored. Damaged valves 
and seats can be inexpensively re- 
placed with kits supplied by the trap 
manufacturer. 

USING THE RIGHT KIND: Trap 
manaufacturers make a wide variety 
of steam traps such as ball-float, up- 
right bucket, inverted bucket, ther- 
mo-dynamic, thermostatic and com- 
bination thermostatic and_ inverted 


STRAINER 





STEAM TRAP 
HORIZONTAL RETORT 
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bucket traps. Each has its place, 
but for the severe operating condi- 
tions encountered in meat packing 
and rendering plants either (1) in- 
verted bucket, or (2) combination 
thermostatic and inverted bucket 
traps should be used. 

The latter combination trap is a 
type especially designed for equip- 
ment in meat packing and render- 
ing plants which must be heated up 
quickly. This trap not only has a con- 
ventional inverted bucket orifice, but 
it has a second, auxiliary bellows 


PIPE COIL 





STEAM TRAP 


STRAINER 


orifice. When any steam unit in the 
plant is cold, this bellows orifice is 
wide open, so that when a produc- 
tion unit is started up it vents off 
the air in only a few seconds so that 
there is no time lost in heating up. 
Also, when large amounts of con- 
densate are formed in a system, such 
as at periods of low pressure drop, 
this orifice snaps open, helping the 
regular inverted bucket orifice to dis- 
charge the excess condensate. 

This quick heating trap is recom- 
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% avisco, Cellophane_ 


When the American Viscose Corporation 
opens its new cellophane plant late in 1957 
at Marcus Hook, Pa., another 50,000,000 
pounds of capacity will be added to its 
current cellophane output. 


This additional poundage will serve to 
meet the steadily increasing preference for 
cellophane in self-service retailing and 
automatic packaging operations—a de- 
mand that far exceeds the most ambitious 
forecasts of a decade ago. 


At American Viscose we’ve been acutely 
aware of growing marketing needs. We 
have already expanded our production 
during the past ten years to 100,000,000 
pounds at our plant in Fredericksburg, Va. 


But the future promises an even greater 
demand for this versatile packaging ma- 
terial. We feel an obligation to anticipate 
this need. 


The answer is more production. The ad- 
ditional cellophane from Marcus Hook, 
available in gradually increasing amounts, 
will be our contribution to a much more 
plentiful supply. 







American Viscose Corporation 
Film Division 

1617 Pennsylvania Blvd. 
Philadelphia 3, Pa. 
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ended for steam heating equipment 
ed to heat offices and work areas 
it eliminates prolonged heating up 
eriods in the morning when work- 
1s first arrive at the plant. Also, it 
ideal for production units such 
s kettles and cookers which are 
med on and off several times a 
lay, since it drains the air out of 
ese units quickly to permit fast 
eating up and longer production 
periods. 
TRAP SIZING AND CONDEN- 
SATE DATA: The trapping require- 
ent for each steam unit in the 
Jant varies, and to attempt to trap 
all equipment with traps of the same 
rated capacity leads to inefficient 
peration. Therefore, it is extremely 
important that every unit in the 
lant be considered individually so 
that the right size of trap is selected 
0 keep the unit drained of all con- 
ensate and air. 

Following are condensate tables 
nd data to assist in the proper siz- 
ing of traps for equipment found in 
packing and rendering plants. 



















TABLE 1: For rendering cookers (fat melters) 
the following capacities of either inverted 
bucket or combination inverted bucket and 
thermostatic traps are recommended. 


apacity in Trap Ca.- 
Ibs. of Size in Steam Pres- pacity Lbs. 
| material Feef sure Ibs. per hour 
| 4,000 4x7 80 to 100 6,400 
6,000 4x10 80 to 100 9,600 
8,000 5x9 80 to 100 12,800 
10,000 5x12 80 to 100 16,000 





Sterilizers: Use a %-in. 500-lb. per 
hour capacity inverted bucket trap 
for sterilizers being sure to specify 
the operating pressure. 

Retorts: Assuming that most retorts 
operate at 15 Ibs. pressure, a 42-in. 
x 4-crate or 42-in. x 6-crate retort re- 
quires a 1%-in. combination inverted 
bucket and thermostatic trap; and a 
42-in. x 8-crate retort requires a 2-in. 
combination inverted bucket and ther- 
mostatic trap. 

Drain Pans: Use a '%-in. 500-Ib. 
per hour capacity inverted bucket 
trap for drain pans, specifying the 
operating pressure. 

Expeller: Use a %4-in. 3,000-lb. per 
hour capacity combination inverted 
bucket and thermostatic trap at 100 
lbs. pressure. 

Expeller Tempering Apparature: 
Use a %4-in. 5,100-Ib. per hour ca- 





TABLE 3: Hourly condensation formation in pipe lines. 








Pipe Surface Per Pounds of Condensate Per Lineal Foot of Pipe Per Hr. 
Sizes Lineal Ft. Steam Pressure Ga 
Inches of Pipe 5 Ibs. 15 Ibs. 30 Ibs. 50 ibs. 75 Ibs. 100 Ibs. 
¥% .275 185 2 260 .290 325 321 
| oe 344 226 243 310 355 410 448 
%, 435 .280 317 .390 440 510 557 
I, 498 316 348 .430 497 .580 630 
-622 -387 444 520 .610 .710 .778 
2 .753 458 528 650 728 840 918 
17 545 612 .730 .864 .990 1.097 
4 1.178 680 .770 925 1.083 1.230 1.375 
5 1.456 826 971 1.160 1.320 1.510 1.675 
6 1.734 972 1.130 1.350 1.555 1.780 1.980 
TABLE 4: Inverted bucket trap capacities for hot woter heaters. 
Heater Capacity Steam Pressure in Ibs. per sq. inch Gauge 
Gal. per Hour 5 15 30 50 75 10 125 
250 ; 870 895 910 930 945 960 
500 1740 1760 1790 1820 1860 1890 1920 
750 2610 2640 2685 2730 2790 2835 2880 
1000 3480 3520 3580 3640 3720 3780 3840 
1500 5220 5280 5370 5460 5580 5670 5760 
2000 6960 7040 7160 7280 7440 7560 7680 
2500 8700 8800 8950 9100 9300 9450 9600 
3000 ! 10560 10740 10920 11160 11340 11520 
TABLE 5 
Heater Capacity Steam Pressure in Ibs. per sq. in. Gauge 
BTU per Hour 5 Ibs. 15 Ibs. 30lbs. 50 lbs. 75 Ibs. 100 Ibs. 125 Ibs. 
Up to 100,000 . 365 370 378 385 392 398 405 
100,001 to 250,000 912 925 943 960 978 994 1010 
250,001 to 400,000 . 1460 1480 1512 1540 1568 1592 1620 
400,00! to 600,000 . 2190 2220 2268 2310 2352 2288 2430 





pacity combination inverted bucket 
and thermostatic trap at 150 Ibs. 

Vacuum Canning Equipment: Use 
a %-in. 500-Ib. per hour capacity in- 
verted bucket trap to drain a_puri- 
fier which will insure a hot, dry sup- 
ply of steam free of foreign matter 
to vacuum canning equipment. 

Steam Mains and Header Drips: 
Table 3 (above) shows the amount 
of condensate formed in iron or steel 
pipes, per lineal ft. of pipe per hour 
at various steam pressures. It is based 
on pipe surrounded by air at a tem- 
perature of 0° to allow for extreme 
conditions. 

To determine the condensate rate 
and trap size for drips on steam 
mains and headers, use the above 
table. Multiply by factor of four for 
trap capacity. For example, assum- 
ing a main condenses 200 Ibs. /hr., 
select a trap having capacity of 200 
x 4 or 800 lbs./hr. at the known 
operating pressure. 

Pipe Coils: Table 3 (above) also 
can be used for determining the con- 
densation rate and trap size required 
for pipe coils in still air used for heat- 
ing. Knowing the size pipe and 
length, obtain from the table below 
the condensation rate and multiply 
by factor of three for trap capacity. 
For example, assuming the coil con- 
denses 170 lbs./hr., select trap hav- 





TABLE 2: The following bucket trap cap 


oo 





different operating pressures. (Based on 


for steam jacketed kettles at 


ities are r 
10 minute heating up period.) 


Capacity of 

| Kettle in Gal. Steam Pressure in Lbs. per sq. inch Gauge 

| 5 15 30 50 75 100 125 
15 450 457 468 475 485 92 500 
% 750 763 775 790 810 820 830 
50 1500 1525 1550 1620 1640 1660 
% 2250 2 2330 2370 2430 2460 2490 

3000 3050 3100 3160 3240 3280 3320 

150 4500 4575 4650 4740 4860 4920 4 
200 6000 6100 6200 6320 6480 6560 

300 9000 9150 9300 9480 9720 9840 9960 
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ing capacity of 170 x 3 or 510 
Ibs./hr. at the operating pressure 
which is employed. 

Hot Water Heaters: Table 4 
(top page) shows the recommended 
inverted bucket trap capacities for hot 
water heaters based on gallons of 
water heated per hour for 100° rise 
at different operating pressures. 

For the office and work areas, 
Table 5 shows the recommended ca- 
pacity of inverted bucket trap that 
should be used on unit heaters oper- 
ating at various steam pressures. 

Convectors: Use a small %-in. in- 
verted bucket trap for all sizes of 
convectors up to and including 200 
sq. ft. capacity, being sure to specify 
operating pressure. 

Boiler Room: All steam engines 
and turbines in your boiler room 
should be protected against damage 
by slugs of water and_ entrained 
water droplets by using a purifier on 
the pipeline immediately ahead of 
the unit. For the size of purifier write 
the manufacturer giving the flow rate 
in pounds of steam per hour, size 
of pipeline and the known operating 
pressure. 

Likewise, all compressed air sys- 
tems should be equipped with puri- 
fiers to assure dry, moisture-free air. 
Again for the proper size purifier 
the packer should advise his supplier 
of the flow rate in cfm of free air, 
size pipeline and operating pressure. 
Where purifiers are used, all inter- 
cepted particles and moisture must 
be drained by traps. On steam lines 
give the flow rate in pounds of steam 
per hour and operating pressure. On 
air lines a ‘2-in. float type trap is 
generally of sufficient capacity to 
drain moisture from air equipment. 
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Nebraska Bankers Told of 
Bright Industry Future 


A bright future for the livestock 
and meat business in Nebraska and 
Western Iowa, despite currently un- 
satisfactory conditions arising from 
the drought, was predicted by George 
M. Lewis, vice president of the Amer- 
ican Meat Institute, during the 59th 
annual meeting of the Nebraska Bank- 
ers Association, which was held re- 
cently at Omaha. 

Lewis told the bankers that pres- 
ent population growth in the United 
States will require an expansion in 
meat production of 9,000,000,000 Ibs. 
a year by 1975. That calculation, he 
said, is made on a basis of the pres- 
ent average 163 lbs. of meat eaten 
per person annually. A desirable goal, 
however, as set by the USDA, would 
be about 175 Ibs. per capita, he 
added, which would call for a still 
greater expansion of the meat ani- 
mal population. 

Lewis noted that Nebraska and 
Western Iowa are in a_ particularly 
strategic position to take full advan- 
tage of the predicted growth in meat 
and livestock production. He stressed 
that the income from meat animals 
represents 60 per cent of Nebraska’s 
farm income, for example, and “is 
one of the most basic, one of the 


largest income producing, and one of 
the soundest and most stable of all 
industries” in the state. 

Last year, he added, total farm 
cash income from the sale of meat ani- 
mals in Nebraska amounted to $611,- 
000,000. Cattle and calves repre- 
sented $450,000,000 and hogs $142.- 
000,000. 

Lewis suggested two means where- 
by Nebraska bankers could help im- 
prove the standing of hogs and pork 
in the economy—by encouraging farm- 
ers to grow more meat-type hogs and 
also by encouraging them to spread 
out pig farrowings more evenly 
through the year. 


Value of Meat Summarized 


The American Meat Institute Foun- 
dation has published a booklet, “A 
Summary of the Nutrient Content of 
Meat,” which presents data on the 
proximate composition, mineral, cal- 
orie, amino acid and vitamin content 
of selected pork, beef and lamb mus- 
cle cuts, organ meats and processed 
meats. This information, gathered 
from many technical publications and 
laboratory experiments and summa- 
rized by B. S. Schweigert and Bar- 
bara Payne of the Foundation staff, 
should prove valuable to nutritionists, 
dietitians and physicians. 


Strict Cleaning Rules for 
Hog Vehicles Suspended 


The USDA has suspended for an- 
other year the regulation requiring 
the cleaning and disinfecting of ve- 
hicles and feed, water and rest facil- 
ities used in connection with the in- 
terstate movement of hogs. 

The favorable situation with re- 
spect to the disease vesicular ex- 
anthema has continued, and it ap- 
pears that the cleaning and disin- 
fecting requirements may be further 
suspended without endangering the 


plained. 

Cleaning and disinfecting may be 
required where the shipment involved 
is of hogs affected with or exposed 
to VE or fed raw garbage or where 
the shipment is of pork products 
derived from such hogs and the prod- ¢ 
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ucts being transported have not been 
specially processed. 


1957 NAFC Meeting Set 

The 24th annual meeting of the 
National Association of Food Chains 
will be in Washington, D. C., John A. 
Logan, NAFC president, announced. 
The meeting is scheduled for Octo- 
ber 20-23 at the Sheraton-Park and 
Shoreham Hotels. 
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Operations 





Installation of overhead tracking 
is made easier and greatly speeded 
up at the Spencer Packing Co. of 
Spencer, Ia., by use of an ingenious 
drill holding and alignment jig made 
by plant mechanics. Chief engineer 
Terry Schenck estimates that 80 per 
cent of time and labor is saved by 
employing this device. Numerous 
‘other applications have been found 
on different jobs about the plant. 

The jig is made to hold an electric 
drill at right angles to a rail clamped 
in place on the hangers. By this means 
the position of the holes can be ac- 


A 


~~ 





JIG IS SIMPLE and can be assembled with 


the electric drill in place in a few seconds. 


DEVICE SAVES LABOR IN RAIL INSTALLATION 





ENGINEER SCHNECK shows how the de- 
vice is used. The left hand steadies the jig 
and the right hand tightens the feed. 


curately lined up and the drilling 
done with little manual effort. Only 
one man is required to make the 
7/16-in. holes and install the usual 
%s-in. carriage bolts. 

Construction of the device is not 
difficult or expensive. It can be built 
to fit any size or make of electric 
drill. The one shown accommodates 
a %-in. drill and is made with an 
outer frame of %4-in. steel rod bent to 
fit snugly over the rail at one end. 
The screw feed welded across the 
back is adapted from a standard Cee 
clamp. Front shoulder support for 
the drill is a shaft collar turned out 
on a lathe to fit and welded in a 
suitable position. 





MPROPER inflation was found in 
| 31.1 per cent of truck tires ex- 
amined in a recent survey, adding 
needless expense to fleet operations, 
and valve caps were missing in 33.9 
per cent—an open invitation to costly 
tire trouble. These findings were re- 
ported in a recent issue of Business 
om Wheels by T. J. Warfield, tire 
maintenance engineer, Goodyear Tire 
& Rubber Co. 

Of the tires examined, 24.8 per 
tent were underinflated by 10 per 





TABLE | 
% Under % Loss o Mileage 
laflation In Mileage Mileage Lost 
10% 5% 57,000 3,000 
20% 16% 50,400 9,600 
30% 33% 40,200 19,800 
40%, 57% 25,800 200 
50% 78%, 13,200 46,800 


*Based on 60,000 Miles Arbitrary Expectancy. 





cent or more. At this level, the useful 
life of a tire is lessened by 5 per cent. 
On an arbitrary tire life expectancy of 
60,000 miles, this means a loss of 
3,000 miles. If the tire is underinflated 
by 20 per cent, the tire life loss is 16 





Fleet Operators Lose Heavily from Underinflation 


per cent or 9,600 miles. At 30 per cent 





TABLE ii 
Per cent of tires correctly inflated or within 
| RE a OA a ae 
Per cent of tires underinflated 10 pounds or 
Re ED INE 2 
Per cent of tires overinflated 10 pounds or 
more ...... LS hee iia 
Por cent of tires flat 2 
Per cent of tires in DANGER ZONE 
Per cent of leaking valve cores 4.1 
Per cent of missing valve caps —... wo SD 








underinflation, the loss is 33 per cent 
or 19,800 miles. The tire life loss is 
summarized in Table I. 

Unless there is a routine check of 
tires for proper inflation, the assump- 
tion that they hold proper air pressure 
is not valid. The survey found that 0.3 
per cent tires were flat. Only 67.9 per 
cent of the vehicles tested had the 
correct inflation. Survey findings are 
summarized in Table II. 

Since tire operating costs are second 
only to gasoline and oil expense and 
good tires are essential to trouble free 
delivery, tires should be maintained 
properly. The most successful way to 
do this is to assign responsibility to 
one person, states Warfield. Checks 
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should be made after the tires have 
cooled off or just prior to start of a 
trip. Accurate gauges, initially more 
expensive, should be used. 

Valve cores should be protected by 
caps. Small particles of dirt between 
the rubber gasket and its metal seat 
can cause the core to leak. 

Air compressor tanks should be 
drained regularly to avoid blowing 
moisture into the tire which causes 
rubber in the core to deteriorate. 
Valve caps play an important part in 
protecting tires from road water. 

When a tire has several pounds less 
pressure than the others and the valve 
is tight, the tire should be removed, 
dismounted and checked to see 
whether a nail has been picked up. A 
small nail is visible, if caught before 
the head is worn, but once the head 
is gone, the nail continues to work into 
the tire until a leak results. 


Oregon Tells Progress in 
Pilot Inspection Program 


The second round of the Oregon 
state pilot meat inspection program 
ended recently with almost the same 
percentage of animals condemned as 
in the program’s first round which 
lasted twice as long, J. F. Short, di- 
rector of the state department of agri- 
culture, announced. 

During the eight months of the 
first round, of 12,310 animals _in- 
spected, nine were rejected before 
slaughter and 54 after slaughter. Of 
8,138 animals checked during the 
four months of the second round, 
none was condemned before slaugh- 
ter, but 40 carcasses failed postmor- 
tem inspection. 

Besides live animals, carcasses and 
parts of carcasses discarded as unfit 
for human consumption, the inspec- 
tors condemned 16,248 lbs. of meat 
food products in the first round and 
1,456 Ibs. of these products in the 
second round. This decrease, Short 
said, is due to plant owners’ improved 
practices in handling meat products. 

Sanitary conditions and practices 
in many of the plants throughout the 
state improved noticeably as a result 
of plant operators’ cooperation with 
the pilot program in all areas. Pilot 
inspectors devoted a_ considerable 
amount of time to education work 
along the sanitation line during both 
rounds of inspections. 

The last Oregon legislature re- 
quested the department to make this 
study to determine the desirability, 
necessity and cost of a compulsory 
statewide meat inspection program. 
The department will have a report on 
its findings in the hands of legislators 
before the 1957 session convenes. 
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PROVISIONER “APPROVED 
BOOKS 


The books listed below are selected from a number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 
mended accordingly. 





OPERATING 


“Costs in the Meat Packing Industry.” 111 





| , plus index; 1 f. $25 : 
1 MEAT SLAUGHTERING AND PROC. P28°* Plus index; loose leaf. $25 to mem 


ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- | 
ested in killing and meat processing. Dis- 


bers of NIMPA; $50 to non-members. 








SPECIAL TEXTS A 


MAINTENANCE | 





: S-8 BY-PRODUCTS OF THE MEAT PACK- H-17 FOOD PLANT SANITATION $6.50. 
cusses: fundamentals; plant location, con- 


struction; beef slaughter, by-products; hog ING INDUSTRY $4.50. Revised edition cov- 


Milton Parker, Illinois Institute of Tech- 


“iar : i © ers rendering of edible animal fats, manu- nology, in this handbook provides proved 
slaughter, inedible rendering; casing proc- 


essing; lard rendering; track installations; 


facturing lard and lard substitutes, inedible 


methods for solving problems of food sani- 


ie eee Is, Banana factur tallow and greases, soap, hides, skins, pelts, tation. It makes available practices that are 
ret pee) eee eee hair products, glands, gelatin, glue, reeds.* safe and in accordance with the law. 434 
AND READY-TO-SERVE 5.9 MICROBIOLOGY OF MEATS $6.00. pages, 129 illustrations.** 
Covers manufacture of saus- 


0-2 SAUSAGE 


MEATS $4.50. 


Ao rsanpate v0 ome ggening totaal New third edition. Microbiology of meat H-18 AUTOMOTIVE TROUBLE SHOOT. 
age and specialties inciuding mes oe foods by the chief bacteriologist, Swift & ING AND MAINTENANCE $5.50. By An- 


technical problems of spoilage prevention.* Company. In addition to revised chapters derson Ashburn, associate editor, American 
echnical problems of spoilage prev : 


cooked 


0-3 PORK OPERATIONS. . 


and baked hams, canned 


rily out of print. hactenolo f ik | ne ee : wiline-nawered: 4 : 
way : gy of pork and other subjects, troubles in gasoline-powered automobiles, 
0-4 BEEF, LAMB AND VEAL OPERA. F J 8 I 


chapters have been added on cured meats, _ trucks. 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. 
are slaughter, 
handling edible specialties, hides, other by- 


covered 


products.* 


0-5 FREEZING 
FOODS. . 


Teasers. cured and comminuted meats, green dis- 


Among subjects 


dressing, chilling, 


PRESERVATION OF 


colorations, microbiology of beef and bacon, 


effects of cure on bacteria, bacterial spores, 


aged meats, etc. 


porarily out of print. 


Machinist, gives detailed procedures for lo- 
cating and correcting electrical, mechanical 


Written in simple language, well- 
illustrated. Covers all operating parts of 
canned meats, storage of canned and pack- vehicles. 324 pages.** 


H-19 BOILER OPERATOR’S GUIDE 
S-10 FEEDS AND FEEDING. ... Tem- $5.75. Handbook on steam boilers. 


Covers 


boilers in use today—characteristics, instal- 
La . S-13 MEAT THROUGH THE MICRO. _ lation, operating problems, solutions; prob- 
o Temporarily out of print. 


ae : Bebe SCOPE $5.00. Discusses chemistry of cur- lems of firemen and engineers discussed and 
0-6 HIDES AND arate eg : wo ing, refrigeration, sanitation, spoilage, chem- solved m detail. Over 200 photographs, draw- 
hei mark on awoke Sve "and amc ft ale Hamas of ier ofall pe alae, 
ng takeot, c »s y a 4 


hides and skins; these subjects are discussed 


ceuticals, feeds.* 


pliances, etc. Valuable reference data and 


by experts in packinghouse hide operations, S-14 MEAT CUTTING MANUAL $2.60. pos Jct — ase SA? Hanae 

chemists, tanners, brokers and others based New methods are described by which hotels = ie “ron I ges, 2 illustra s. 

on lectures sponsored by National Hide As- 24 restaurants can cut beef, pork, veal and H-20 /UMBING $8.00. Complete treat 
lamb carcasses to get greater yields, in com- ™ent of modern plumbing principles, design, 


sociation. Jacobsen Publishing Co. 





MANAGEMENT 


| Ahrens Publishing Company. 





parison with retail cutting. 145 illustrations. Practice. 


Covers; water supplies, pumps, 
storage tanks, water supply pipes in build- 


M6 MEAT PACKING PLANT SUPERIN. S-15 THE MEAT HOG $4.75. Needs and  inés. hot water, gas, compressed air, vacuum 


TENDE 


NCY 


$4.50. 


plant operations not 


covered 


aes diemmees of problems in developing the meat-type hog supplies, vent pipes and traps, sewage and 


Institute © meet changing consumer demands for drainage pumps, drains, water treatment, 


e ’ ee P Hy nae ato *F 
books on specific subjects. Discusses plant ™ore meat and less fat ae discussed by meng a errr pemagerenatg he ore 
locations, construction, maintenance, power livestock expert Claude Hinman. He tells HANDBOOK $10.00. Gi il ana 
slant; cebiightetion, inearence, optration con- how it is possible to achieve general produc- / 00. Gives proved, ready- 

plans, tion of most suitable type of swine and mar- _ to-use facts and information on the selec: 


trols, personnel controls, incentive 


time keeping, safety.* 


AMERICAN ELECTRICIAN’S 


keting at best age to avoid market gluts. 320 tion, installation, operation, care, applica- 
M7 ACCOUNTING FOR A MEAT PACK.  P88es and 145 illustrations. Indexed. The tion of electrical apparatus, materials. Con- 





: gta et : a te Daily Sentinel. tains complete data on wires, cables, splic- 
ING BUSINESS $4.50. Designed primarily ing, installation and care of motors, capaci- 
for smaller firms which have not developed | PROVISIONER BOOKS | tors, lighting equipment, etc. 1734 pages, 
multiple departmental divisions. Discusses 





= a ee i 1327 ill ions.* * 
uses of accounting in management, cost P-15 THE SIGNIFICANT SIXTY $1.50. reais 


figuring, accounting for sales.* 
M-8 PRODUCTIVITY AND 
DUCTION IN THE MEAT INDUSTRY ‘taaeegs 
$6.50. Deals with productivity and efficiency, words, more than 200 illustrations. 


COST RE development and progress of the meat pack- | : 2 
— \; ing industry from 1891 to 1951. Over 250,000 H-23 BUSINESS LAW $5.00. Second edi- 
tion, textbook by R. O. Skar and B. W. 





The 376-page magazine format history of | 


GENERAL 





Da : 

man-hour and unit labor costs; plant layout P-16 ANNUAL MEAT PACKERS GUIDE. —- inet eel a cig a ue 
aterials handling; incentiv d x rhe Provisioner’s reference and data book quently applicable in business, personal, so- 
and materials handling; incentives and wor cial relationships. 478 pages.** 
simplification; motion and time study and for packers, renderers, sausage and by-prod- sare! =~" 


job evaluation; cost control; quality con- Ut manufacturers. The 1953 and 1954 edi- | 
trol; industrial engineering; productivity in tions, $1.50. 

hog and cattle killing; productivity in boning 
and the sausage kitchen; canning; efficiency | 


in order assembly, etc. 


M.9 NIMPA ACCOUNTING MANUAL 15 W. HURON ST. + CHICAGO 10 
FOR MEAT PACKERS. This book, com- Send Provisioner ‘‘Approved"' Books as indicated by 





*An Institute of Meat Packing Book. 


**A McGraw-Hill Book. 
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tT 
piled by Cletus Elsen and reviewed by NUMBER | | | | 
special cost accounting committee of Na- | NUMBER | | | | | 
tional Independent Meat Packers Associa- [] Check [] Money Order for $ ee is enclosed 
tion, makes available a simple but adequate (foreign buyers add 27¢ per book for extra postage). 
accounting system and contains 52 sample Name 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting Address 
System,” “The Accounting System,” and, | city Zone State 
22 


Books are handled on a serv- 
ice basis without adding ex- 
tra margins for bookkeeping, 
billing, etc. To help us keep 
prices low we request pay- 
ment at time of order. 
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Nebraska City Gets Plant to be Run by K & 
TAKING ADVANTAGE of a law recently passed by the Nebraska 
legislature, the city of York used its provisions to promote construction 
of the new York Packing Co. plant. This is the first meat packing plant 
to be launched in the state through use of the law under which a com- 
munity is authorized to issue bonds for financing the acquisition of 
land, construction of buildings and purchase of equipment for industrial 
purposes. Total cost of the York venture is estimated to be $300,000. 
Operations will start in December under the management of the K & B 
Packing Co., Denver, Colo. 
While regular procedure under the new law would be that the city 
would issue bonds and then construct the buildings, necessitating city 
council approval of step-by-step details, much red tape has been elimi- 
nated by having the project headed up by.the York Cold Storage Co. 
and the York State Bank, both of which are under the direction of Dean 
Sack as president. When the building is finished the deed will be turned 
over to the city. It will be paid for by revenue bonds which will be 
issued by the city and then retired over a 10-year period from the 
annual rental paid by the York Packing Co, At the end of 10 years the 
packing company will be given a 50-year lease on the property. 
The new plant was designed by the architectural firm of Thomas, 
Benjamin & Clayton, Grand Island, to be of brick and concrete con- 
struction and meet federal specifications. The 15,000 sq. ft. structure 
will have a capacity of 1,000 hogs a day and will contain necessary 
coolers and a freezer. Carcasses will be shipped to the main K & B 
Packing Co. plant at Denver for processing and marketing. 
Refrigeration for the packing plant will be centered in the engine 
room of the nearby York Cold Storage Co. which is known to many 
meat shippers for its in-transit cooling facilities. . 





ARCHITECT'S DRAWING of plant is shown at top. Above, M. D. Miller, assistant 
manager of the cold storage company, inspects three new six-cylinder high speed 
Vilter ammonia compressors which are being installed to meet refrigeration needs 
created by construction of the meat packing plant. 
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SANFAX S-21 


Quickly and thoroughly re- 
moves carbonized protein, 
fats, greases, tar hydrocar- 
bon oils and wood acids 
from smoke house surfaces 
...and rinsing is complete 
and speedy. 

Sanfax S-21 can’t possi- 
bly pit or mar surface ma- 
terials. 


The economy of 
Sanfax S-21 is threefold: 


1 CUTS LABOR COST 
2 SAVES CLEANING TIME 


3 CONCENTRATED TO 
REDUCE USE 
REQUIREMENTS 





Write, wire 
or phone 
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Polish Canned Ham Exports 
To U. S. Continue Climb 


Communist Poland continues to 
step up its canned ham business in 
the United States, the American 
Meat Institute has disclosed. 

“During the first eight months, 
January through August of this year,” 
the Institute said, “Poland upped 
canned pork, mostly ham, arrivals by 
more than 3,000,000 Ibs. over the 
same period of last year—18,210,000 
Ibs. as against 15,037,000 Ibs. 

“It would be interesting to know 
what use Poland makes of the dol- 
lars received for these sales. These 
dollars have not, as is the case 
with countries of Western Europe 
shipping canned pork products to the 
United States, been used to purchase 
American agricultural products. 

“Denmark, Germany and Holland 
subscribe to the two-way policy of 
foreign trade. They purchase our 
products for the money they obtain 
from canned pork sales to the United 
States. Official figures show U. S. 
imports from Denmark declined 3,- 
000,000 Ibs. and from West Germany 
about 2,000,000 Ibs., with Holland 
increasing its shipments about 2,500,- 
000 Ibs. Holland, Denmark and Ger- 
many are excellent markets for U. S. 
meat and animal products. 

“Combined imports from all coun- 
tries increased only about 190,000 
lbs. during the eight months.” 


Federal Meat Inspection 
Granted to 19 Companies 

The Meat Inspection Branch has 
granted meat inspection to the follow- 
ing firms: 

Wood County Packing Corp., Hart 
ave., mail, P. O. Box 268, Fostoria, 
Ohio; Frosty Morn Meats, 1498 Fur- 
nace st., mail, P. O. Box 788, Mont- 
gomery, Ala.; Murry’s Steaks, Inc., 
403 Swan ave., Alexandria, Va.; 


— 
Say 


LK 


THE YEAR 1956 marks the golden anniversary of Friedman & Belack, Inc., Philadelphia, 
and the firm is observing its fiftieth year as a federally inspected processor of all-beef 
products in a number of ways. The billboard shown above is located on the boardwalk 
at Atlantic City, and is one of a number spotted at strategic points to remind the con- 





suming public of the company's standing and products. 





Stokely Van-Camp, Inc., 905 E. 4th 
st., mail, P. O. Box 341, Fairmont, 
Minn.; Walter Holm & Co., 847 Grand 
ave., mail, P. O. Box 590, Nogales, 
Ariz., and Stewart Meat Co., 311 S. 
Lamar st., Dallas 2, Tex. 

Also, Detroit Packing Co., 1120 
Springwell ave., Detroit 9; Marquette 
Provision Co., 5035 S. Halsted st., 
Chicago 9; Florida Quick Freeze & 
Cold Storage Co.; 845 N.W. 7Ist st., 
Miami 50, Fla., also doing business 
as Frozen Meat Packers; Bright Foods, 
Inc., 665 F st., mail, P. O. Box 374, 
Turlock, Calif.; Texas Brands, inc., 
Carrizo Springs, Tex., and subsidiary 
Winter Garden Processors; Globe 
Products Co., 5300 Clarkson st., mail 
P. O. Box 6543, Denver 16, Colo.; 
Little Mexico Brand Frozen Foods, 
419 South Chadbourne  st., San 
Angelo, Texas; The Capital City 
Products Co., 525 W. First ave., mail, 
P. O. Box 569, Columbus 16, Ohio; 
Hunt Potato Chip Co., 70 Lake ave., 
Worcester 4, Mass.; Durkee Famous 


Foods, division of The Glidden Co., 
Mead hwy. at San Carlos dr., mail, 
P. O. Box 231, Macon, Ga.; Oscar 
Mayer & Co., 880 Warner st., S.W., 
Atlanta, Ga.; Mohawk Packing Co., 
Inc., 1660 Bayshore hwy., San Jose 
12, Calif., and Rosita Products Co., 
Inc., 310 S. Extension rd., Mesa, Ariz. 


WSMPA Has First Regional 
Meeting in West Texas 

Twenty industry representatives at- 
tended the WSMPA regional dinner 
meeting in the club room of Peyton 
Packing Co., El Paso. It was the first 
regional meeting held by WSMPA 
in the new territory of West Texas, 
which was taken into the association 
last June. 

S. N. Chauvet, president of Pey- 
ton Packing Co. and a WSMPA di- 
rector, presided at the meeting, which 
was addressed by L. Blaine Liljen- 
quist, Washington representative of 
the western packers’ association. 











For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


For complete 

be ‘ Information see 
Stedman Page 
F/ST In the 1956 
Purchasing Guide 


STEDMAN 


2sns GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 
1 to 20 tons per hour. 


STEDMAN FOUNDRY & MACHINE COMPANY, 












Founded 1834 


INC. 


Subsidiary of United Engineering and Foundry Company 


General 





Office & Works: 





AURORA, INDIANA 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 




















No, 2,755,731, HAM PUMPING 
CONTROL DEVICE, patented July 
24, 1956 by Bernard T. Hensgen 
and Howard G. Reichel, Chicago, 
and James J. Prohaska, La Grange, 





-_—— 





























Ill., assignors to Swift & Company, 
Chicago, Ill., a corporation of TIIli- 
nois. 

More specifically, the invention re- 
lates to a scale for use in ham proc- 
essing in which a pickle is added. 
There are six claims. 

No. 2,756,666, MEAT IMPREG- 
NATOR, patented July 31, 1956 by 
Frederick A. Zaenkert, Greenhills, 
Ohio, assignor to The Cincinnati 
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SSS a 
Butchers’ Supply Company, Cincin- 
nati, a corporation of Ohio. 

There are eighteen claims to this 
patent in which the needles are piv- 
oted to a head member and a meat 
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engaging presser member mounted 
on the head for reciprocal move- 
ment therewith and for swinging 
movement about the pivotal axis of 
the needles as well as reciprocal 
movement independent of the head 
member in a path paralleling the 
needles, are provided. 

No. 2,757,409, CUTTING HEAD 
FOR SAUSAGE PEELING MaA- 
CHINES, patented August 7, 1956 
by Walter E. Parkes, Deer Park, and 
William W. Parkes, Sycamore Town- 
ship, Hamilton County, Ohio, assign- 
ors to Theodore B, Cline, Cincinnati, 
Ohio. 

The head is for use with an air- 
blast plow and cutter for removing 
casings from a string of link sausages 
and includes a follower having two 





—— 


laterally spaced depending 


apart 
bearing portions. Air from the plow 
and cutter may pass along a string 
of sausages beyond the follower from 
between the bearing portions. 


No. 2,757,410, KNIFE HEAD 
FOR SAUSAGE SKINNING MA- 
CHINE, patented August 7, 1956 
by Theodore B. Cline, Sycamore 
Township, Hamilton County, Ohio. 

This head comprises an upright 
plate pivotally mounted on a crank 








C/ a iI 

arm, a pair of knife supporting pipes 
secured to the plate and extending 
below the plate to a point substan- 
tially under the pivot of the plate, 
these pipes terminating in nozzles at 
this point, a skid secured to the plate 
forwardly of the nozzles and extend- 
ing under and along the same to a 
point adjacent the discharge ends of 
the pipes, this skid having laterally 
spaced apart bearing portions lying 
in the same horizontal plane as that 
of the pipes, the skid having an open- 
ing therein formed between the bear- 
ing portions, whereby fluid from the 
pipes is discharged under the casings 
of sausages beyond the skid, the skid 
being disposed to slide on sausages to 
be skinned as the same travel under 
the plate. Ten claims are made in 
connection with the invention. 
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No. 2,760,868, METHOD OF 
PREPARING A PRECOOKED PORK 
SAUSAGE, patented August 28, 1956 
by Carl A. Thommen, Western 
Springs, Ill., assignor to Swift & Com- 
pany, Chicago, IIl., a corporation of 
Illinois. 

The method includes subjecting 
the sausage to a dry heat treatment 
at a temperature between 250° and 
450° F. and a period of between 6 
minutes and 45 minutes, and adjust- 
ing the foregoing heating conditions 
so that the interior temperature of 
the sausage reaches between 160° 
and 200 F. before the surface area 
of the sausage is appreciably browned 
and crusted, this heat treatment de- 
stroying the microorganisms responsi- 
ble for souring of pork sausage and 
forming a layer of denatured protein- 
aceous material on the exterior sur- 
face of the sausage and terminating 
the heat treatment before the sausage 
has lost in excess of 40 per cent of 
its original weight. 

No. 2,753,270 DEVICE FOR 
INDICATING EXPOSURE OF 
FROZEN FOODS TO UNSAFE 
TEMPERATURES, patented July 3, 
1956 by Simon Di Renzo, Philadel- 
phia, Pa., assignor of one-half to 
John J. McDevitt, Feasterville, Pa. 

An indicator for frozen food con- 
tainers is disclosed comprising a cap- 





sule positioned on the container in 
a visible location, a non-toxic fluid 
polyhalogenated hydrocarbon sealed 
within the capsule, said fluid hav- 
ing vapor pressure characteristics to 
cause bursting of the capsule at a 
predetermined temperature level in 
the range below 30° F. 

No. 2,751,377, METHOD OF EX- 
TRACTING ANIMAL GLUE, pat- 
ented June 19, 1956 by Harvard L. 
Keil, Clarendon Hills, August L. 
Lolli, Chicago, and Edward F. Ca- 
vanaugh, Wilmette, IIl., assignors to 
Armour and Company, Chicago, IIl., 
a corporation of Illinois. 

The method of extracting animal 
glue from collagen-bearing animal tis- 
sues is characterized by the step of 
carrying out the extracting by contact- 
ing acidulated collagen-bearing ani- 
mal tissues with hot water to extract 
the glue and also contacting the hot 
water with an insoluble base to main- 
tain the water at a non-acidic pH 
during the extraction, whereby the 
extraction is facilitated by the acidity 
of the tissues while the extracted glue 
is protected from acidic conditions 
which would impair its viscosity. 
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Better Corned Beef Pack 
[Continued from page 16] 


fibreboard shipping container. The 
face of the container carries the com- 
pany identification and a space for 
the net weight. The container has a 
double - eared, double - slotted _ self- 
locking arrangement and this seal, 
while sufficiently strong to withstand 
normal handling, can be unlocked 
quickly by depressing the holding 
ears. This convenience factor has won 
approval from restaurant operators 
who can open the box without dif- 
ficulty. The container can be used to 


store product not used immediately 
since opening does not damage the 
seal or container. 

The whole unit is weighed and net 
weight is entered on the container. 
Containers are packed in units of 
eight in wire-bound shipping boxes. 
The wrap-around shipping box trans- 
forms the lot of cartons into a load 
that can be handled easily with an 
industrial truck or a two wheel truck. 
It protects the fibreboard containers. 
Damaged containers do not lend 
themselves to stacking in restaurant 
coolers and tend to leave a bad im- 
pression, states Bastien. 
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Phone Victor 2-3788 quam 
Kansas City 8, Mo. 





Since introducing the dry pack 
corned beef, the firm has expanded 
its sales from a local to a_nation- 
wide basis. This, in part, is attrib- 
uted to an aggressive advertising 
campaign in trade publications, in- 
cluding THE NATIONAL PROVISIONER. 

Much of the firm’s success is due 
to the quality of the raw material 
employed—Choice and Prime briskets 
from which the deckle and fat are 
removed; a special curing process 
used by Harding, and the conven- 
ience factor of the dry package. Each 
packaged brisket is in the 9-lb. to 
14-lb. range and lends itself to por- 
tion control slicing which allows the 
public feeder to figure his meal costs. 
Dry packaging makes the product 
easier to handle and close control can 
be maintained over inventory. 

Management feels the new pack- 
age will expand sales further because 
of its advantages of longer shelf life 
and saving in shipping costs. 


Lamb and Cranberry Groups 
Sponsor Recipe Contest 


“Cranberries make an added treat 
when lamb’s your meat.” That’s the 
theme of a new recipe contest being 
sponsored jointly by the American 
Sheep Producers Council and the Na- 
tional Cranberry Association for chefs, 
dietitians, caterers and owners and 
operators of food service establish- 
ments and institutions. 

Closing date of the contest is De- 
cember 31. The winner of the contest 
and a companion will receive an ex- 
pense paid round-trip to the Hawaiian 
Islands on the luxury liner, S. S. 
Leilani, at any time during 1957. 


Pennsylvania Will Promote 
Its Agricultural Products 


Governor Leader has called for the 
establishment of a program to pro- 
mote foods from Pennsylvania farms. 
As a step toward getting the program 
launched, a marketing advisory com- 
mittee will be organized at a confer- 
ence November 8 in Harrisburg. 

Representatives of all phases of food 
production, processing and _ distribu- 
tion in the state have been invited to 
attend. The new committee will be 
directed by State Agriculture Secre- 
tary William L. Henning. 


New York Meat Inspection 
Uniform standards for meat  in- 
spection throughout the state of New 
York were to be discussed at a meet- 
ing of packers late this week in Al- 
bany. An inspection bill is expected 
to be introduced at the 1957 ses- 
sion of the New York legislature. 
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Shindler Heads Purveyors' 
Group in New York City 


BEN SHINDLER of Puritan Beef Co., 
Inc., was elected president of the 
Meat and Poultry Purveyors Associ- 
ation, Inc., New York City, at the 
group's recent annual meeting. He 
succeeds DanieEL K. BucHsBAuUM of 
Aaron Buchsbaum Co., who was 
named chairman of the board. 

Other new officers are: first vice 


president, ALFRED LOWENSTEIN, J. 
Lowenstein & Son, Inc.; second vice 
president, FREDERICK C. THOMSON, 


George Schaefer & Sons, Inc., and 
third vice president, RicHarp M. 
GREENEBAUM, M. H. Greenebaum, 
Inc. IsipoR FRANK, Washington Beef 
Co., was re-elected as treasurer, and 
BENJAMIN YOUNG was renamed sec- 
retary and counsel. 


Directors elected at the annual 
meeting are: WiLLiAM H. Bovers, 
West Harlem Meat Co.; Joun J. 


CuNNINGHAM, Cunningham Bros. 
Inc.; THoMAs FERRARA, Thomas M. 
Ferrara Co., Inc.; Epwarp T, Jos- 
BaGY, Pacific Hotel Supply Co., Inc.; 
JosepH KENNEY, Knickerbocker Meats, 
Inc.; PETER H. PETERSEN, Petersen- 
Owens, Inc.; JAMEs Rocers, John 
Minder & Son, Inc.; JosEPH 
ScHWEITZER, S. Schweitzer & Sons; 
NATHAN SCHWEITZER, JR., Nathan 
Schweitzer & Co., Inc.; EDWARD SEH, 
Gotham Hotel Supply Co.; James T. 
§miTrH, Ottman & Co., Inc.; Paun A. 
SPITLER, JR., De Bragga & Spitler, 
and Daniel K. Buchsbaum. 


M. R. Johnston to Retire 
From International Packers 


M. R. (Mix) Jounston, president 
of International Packers Canada, Ltd., 
Toronto, has announced his retire- 
ment, effective November 15. after 
more than 40 years with this firm 
and the parent International Packers, 
Ltd., Chicago. He will be succeeded 
as president by J. F. ANserr, former- 
ly secretary-treasurer. 

Johnston, who began his meat 
packing career as a shipping clerk 
in Portland, Ore., has served 28 years 
abroad in various South American 
countries, Australia, New Zealand and 
Canada, where he spent the past five 
years. He has traveled by everything 
from a canoe to a modern strato- 
cruiser to all parts of the globe, build- 
ing branch houses and sales organ- 
izations, utilizing local personnel, to 
carry on the business of the inter- 
national firm, which employs 25,000. 
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The Meat Trail... 





FOOD EXPERT Paul A. Spitler (foreground), 
who was instrumental in organizing American 
culinary team that competed in ninth in- 
ternational culinary competition at Frank- 
furt, Germany, is shown here as he ob- 
served the loading of 2,000 Ibs. of American 
food delicacies flown to Frankfurt aboard 
a Lufthansa Super-G Constellation. Ship- 
ment included Virginia ham and beef for 
roasting. Spitler is president of De Bragga 
& Spitler, Inc., New York City, and presi- 
dent of the National Association of Hotel 
and Restaurant Meat Purveyors. 





Miller, Killip Swap Posts 

As Swift Plant Managers 
Datias D. MILLER has been ap- 

pointed manager of the Swift & Com- 

pany meat packing plant at Jersey 

City, N. J., E. D. FLETCHALL, vice 





D. D. MILLER 


E. B. KILLIP 


president, announced. He succeeds 
Epwarp B, Kinuip, who will become 
manager of Sperry & Barnes Co., an 
associated plant of Swift & Company, 
in New Haven, Conn. 

Miller, a native of Plevna, Mo., has 
been manager of the Sperry & Barnes 
plant since 1954. He started with 
Swift in 1926 at Omaha as a sales- 
man. Killip had been manager of the 
Swift plant at Jersey City since 1951. 
He has 30 years with the company, 
starting at St. Joseph, Mo., in 1926. 


JOBS 


Bruss Provision Co., Chicago, has 
announced the election of two vice 
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presidents, the appointment of a new 
general buyer and the moving of 
company headquarters to larger, re- 
modeled quarters at 93-95 S. Water 
st. E. D. HEYMANN and Rosert L. 
LEOPOLD, jR., are the new vice presi- 
dents, and ROLAND JONEs is the new 
general buyer. 


Gorvon Fre has been promoted 
to the position of superintendent at 
the Saint John (N. B.) plant of 
Canada Packers, Ltd. He has been 
with the company for 22 years at the 
Peterborough (Ont.) plant. 


The photographs of CHaRLEs 
LevEcK and C, C. (Cat) Bascock 
were switched inadvertently in THe 
NATIONAL PROVISIONER of October 


20. Leveck is the newly-elected presi- 





C. BABCOCK C. LEVECK 


dent of Consolidated Rendering Co., 
Boston. Babcock has been appointed 
general provisions manager of Canada 
Packers, Ltd., Toronto. Their photos, 
with proper identification, appear 
above. 


Geo. A, Hormel & Co. has pro- 
moted Dennis INKEL from branch 
superintendent at Charlotte, N. C., to 
manager of the new Hormel branch 
at Jackson, Miss. 


The American Meat Institute has 
announced the appointment of Oak- 
LEY M. Ray, JrR., 
a native of Vin- 
cennes, Ind., as 
assistant director 
of its department 
of marketing. He 
succeeds Dr. 
DEWEY Bonp, 
who recently was 
placed in charge 
of the Institute’s 
Washington of - 
fice. Ray was 
graduated from Purdue University in 
1951 with the first perfect scholastic 
record for any Purdue graduate in 
nine years. He received both his 
bachelor’s and master’s degrees from 
that school. Following two years of 
Army duty, Ray returned to Purdue 





O. M. RAY 
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for extension, research and teaching 
activities in livestock marketing. He 
now has completed all requirements 
for a doctor’s degree at Purdue, ex- 
cept for his thesis. 

BERNARD FINEMAN has assumed 
charge of operations of Commercial 
Packing Co., Los Angeles, and also 
will be head cattle buyer. He took 
over for his father, Louis FINEMAN, 
who is on an extended leave of ab- 
sence, 


PLANTS 


Southwest Meat Co. has begun 
operations in’a new $200,000 plant 
at Yuma, Ariz. The new enterprise 
will be devoted exclusively to the 
processing and sale of beef grown 
in Yuma County. The company has 
a large cattle feeding operation and 
also will purchase from nearly 100 
local feed lots, according to co-owner 
C, R. Jones. In addition to supply- 
ing retail markets and restaurants, the 
plant contains its own retail store 
and a home freezer department. The 
processing operation is under state 
inspection. 

Macoupin Locker Service, Carlin- 
ville, ill., is expanding its operation 
and will begin buying livestock from 
Macoupin County feeders, processing 
the animals and selling them through 
local food markets under the brand 
name of Prairie Farms Quality Meats. 
Put J. BouckarrT is the new man- 
ager of the cooperative. 

President Meat Co., Los Angeles, 
now is devoting its activities on a 
full-time basis to portion control items. 
The firm has added calf liver cutlets 
to its line of veal and beef cutlets. 


Garden City Custom Butchering 
Co., Garden City, Kans., has been 
purchased by Tom Reep of that city 
and LELAND Jones of Dodge City, 
Kans. The company formerly was 
owned by Mrs. Epna Merrion of 


Chicago and managed by F. H. 
Guyer. Reed now will serve as man- 
ager. Jones has operated Jones Pack- 
ing Co. of Dodge City for the past 14 
years. Custom butchering services will 
be continued at the Garden City plant, 
and the new owners also plan to enter 
the wholesale and retail fields. 


Kold Kist, Inc., Los Angeles packer 
of fresh frozen cooked foods and meat 
products, has begun a 5,000-sq.-ft. 
plant expansion. The additional space 
will be used primarily as a boning 
room and for meat storage, accord- 
ing to company president Ep JARvIs. 
When completed, the added space 
will give the company 35,000 sq. ft. 
of office and plant area. The firm now 
distributes 11 products throughout 
California. 

CHARLES and ERNEsT HACKETT 
have opened a new meat packing 
plant at Carthage, Tenn., under the 
name of Hackett Meat Co. 


A new packing plant is being built 
by Frep Foster about three miles 
east of Beeville, Tex. The 40x74-ft. 
concrete block plant is scheduled to 
be ready for operation about No- 
vember 15. 


Modern Meat Packing Co., Nor- 
walk, Calif., is completing a new 50 
x 68-ft. cooler building with a capac- 
ity of 350 head of cattle. The cooler 
is divided into two separate units by 
a brick wall. Each side has five 5- 
ton Recold ceiling units. The firm 
also purchased eight acres of land ad- 
joining the present Norwalk facilities. 
This will be used for future expansion. 


Bill’s Locker and Processing Plant 
has been opened by Birt LUTHER in 
a modern new building in Dyersburg, 
Tenn. The plant will serve rental lock- 
er and home freezer customers. 


Stark, Wetzel & Co., Inc., Indian- 
apolis, will hold an open house for 
customers and prospective customers 
from 6 to 10 p.m. Thursday and 





INCREASING DEMAND for Kansas City 
steaks processed by Williams Meat Co., 
Kansas City, Kans., is “pushing out the 
walls" of the concern, according to Eddie 
Williams, president, shown here with product 
he helped make famous. Whether to en- 
large the present plant or build a new one 
is being studied. The Williams firm proc- 
esses more than 1,000,000 Kansas City 
steaks each year, currently delivers about 
1,000,000 Ibs. of meat a month to hotels, 
restaurants and clubs in 18 states, and does 
an annual business of $7,000,000. Williams 
is a director and member of the board of 
governors of the American Royal Livestock 
and Horse Show and frequently buys the 
show champions. He once paid $35.50 a 
pound, or a total of $44,375, for the grand 
champion steer. He also is president of 
the Kansas City Meat Dealers Association, 
president of the Snipe Class International 
Racing Association, a director of the Kan- 
sas City Club and the Saddle and Sirloin 


Club and active in many other affairs. 





Friday, November 1-2, in the firm’s 
newly-expanded hotel and restaurant 


division coolers, freezer and_ sales 
offices. 
Moreno Frozen Foods, Los An- 


geles, soon will extend its marketing 
area from coast to coast, pushing the 
firm’s line of complete frozen Mexican 
dinners—beef tacos and_ enchiladas. 
The firm is tripling its present 5,000- 
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WARNER-JENKINSON MFG. CO. 
2526 Baldwin Street + St. Lovis 6, Mo. 











OFFIC nC 


The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER corPORATION 


AND 


FACTORY, PORT CHESTER) N.Y 
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sq.ft. plant to produce for distribu- 
tion in the eastern seaboard and mid- 
west markets, according to vice presi- 
dent R. W. Moreno. 


Ribbon cutting ceremonies and an 
open house marked the official open- 
ing of the new Swift & Company sales 
uit at 1020 N. Tenth st., Springfield, 
Il. W. S. Grove is manager. 


TRAILMARKS 


Approximately 4,000 persons vis- 
ited the plant of Kunzlor & Co., Ine., 
Lancaster, Pa., during an open house 
marking the 55th anniversary of the 
frm. The company was founded in 
1901 by Curistian F. KuNZLER, now 
chairman of the board. The founder’s 
son, CHRISTIAN C., is president of the 
concern. 


The New York Council of Whole- 
ale Meat Dealers, Inc., Brooklyn, has 
amounced the formation of a new 
department of the organization, to be 
known as its free marketing service. 
The service is being established in 
connection with the publication by 
the wholesaler group of the fourth an- 
mal edition of its trade directory, 
“Who's Who in Meat.” Through 
the new department, the council plans 
to guide out-of-town concerns that 
wish to explore the potentials of do- 








MID-STATES 


REFRIGERATED SERVICE 


ing business in the metropolitan area. 
It will arrange meetings between pro- 
spective buyers and sellers, supply 
out-of-town concerns with detailed in- 
formation about prospects, recom- 
mend proper representation and will 
also furnish counsel in the public 
relations field. 


Artuur E, Ericson, vice president 
and treasurer of Oscar Mayer & Co., 
Madison, Wis.., 
has replaced T. 
G. REDMAN, 
comptroller of 
Swift & Com- 
pany, Chicago, as 
chairman of the 
accounting com- 
mittee of the 
American Meat 
Institute. Red- 
man served in 
that post for two 
vears. The chairman of the account- 
ing committee is changed every two 
years by Institute policy. 


A. ERICSON 


CLARENCE K, WIESMAN, manager 
of research and development for Ar- 
mour and Company, Chicago, is 
among executives who will serve as 
class lecturers for -the nation’s first 
graduate seminar in food packaging. 
The seminar was initiated this fall by 
the food engineering department at 


Illinois Institute of Technology, Chi- 
cago. Students, most of whom are em- 
ployed in the field, meet weekly with 
a packaging expert and discuss prob- 
lems in his specialty. 

Joe Lay of Lay Packing Co., Knox- 
ville, has been elected vice president 
of the East Tennessee Improvement 
Program Committee. 


ABE Cooper, president of Bernard 
S. Pincus Co., Philadelphia, has been 
elected a member of the board of 
directors of the newly-created Feder- 
ation of Jewish Agencies of Greater 
Philadelphia. The new group was 
formed by the consolidation of the 
Allied Jewish Appeal and the Federa- 
tion of Jewish Charities. 

The University of Wisconsin board 
of regents has received a research 
grant of $10,520 from Oscar Mayer 
& Co., Madison, for studies by uni- 
versity engineers of treatment of sew- 
age by the employment of stabiliza- 
tion ponds. 

Three employes of The Griffith 
Laboratories, Inc., Chicago, received 
AMI silver emblems recently in rec- 
ognition of completing 25 or more 
years of service in the meat industry. 
The presentations were made by 
C. L. GrirFitH, company president, 
on behalf of the AMI. Griffith’s was 











DAILY THROUGH TRAILER SERVICE 
EEN CHICAGO, TEXAS & SOUTHWEST 





CLEVELAND, OHIO 
Henderson 2-2380 
INDIANAPOLIS, IND. 
Melrose 2-8377 





ION 


N.Y 


27, 1956 





For Dependable Service Call Nearest MID-STATES Terminal 


ALBANY, N. Y. NEWARK, N. J. 
Union 9-9211 Mitchell 2-7780 
AURORA, ILL. NEW HAVEN, CONN. 
Aurora 2-7674 Hobart 7-2581 
BOSTON, MASS. NEW YORK, N. Y. 
Algonquin 4-5210 Oregon 5-7600 
BUFFALO, N. Y. KANSAS CITY, MO. 
Fairview 3137 Humboldt 3-0426 


PHILADELPHIA, PA. 
Stevenson 7-7300 
ROCHESTER, N. Y. 
Glenwood 8863 


ROCKFORD, ILL. 
Phone 5-053! a 
SOUTH BEND, IND. 
Atlantic 9-2458 
TOPEKA, KANS. 
jone 2-5861 
WICHITA, KANS. 
Phone 7-5351 
WORCESTER, 
Pleasant 6-5791 
PROVIDENCE, R. |. 
Plantations 1-4000 


pended meat. 





@ Ultra-modern, high-cube reefer-trailers designed with shippers in mind. 


New type meat rails provide maximum use of space for loading sus- 


@ Temperatures thermostatically controlled to meet shippers specifications. 


20-degree temperature maintained on 100-degree day with full load 
of suspended meat. 

Extremely low temperature when loaded with frozen food products. 
Coupled with tandem axle tractor, unit can accommodate 40,000 Ibs. 
frozen food products. 
See Section $, Page 11, 1956 Purchasing Guide for the Meat Industry. 


MID-STATES recut ines, inc 


General Offices: 5200 SOUTH PULASKI ROAD, CHICAGO 372, ILL., REliance 5-0800 
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eThat’s why pork loins have Mu, 
traveled in first class condition | — 
for over half a century, from 
packer to purveyor. HPS makes 
many meat wraps for many uses. 


Are competitive conditions and production difficulties mak- 
ing it increasingly difficult for you to make a normal profit 
in your rendering plant? Dupps has the answer—send us 
a letter tonight—for 3c we'll tell you how we've helped 





others—show you how we can help you with Dupps Call us, we'll show you. 
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started in 1919 as a manufacturer 
and supplier of spices used in the 
processing of meat. It has plants in 
Illinois, New Jersey and California. 
Those receiving the awards were 
Aucust R. Borcuers, Spokane, 
Wash., a salesman; CHARLEs B. Awe, 
San Gabriel, Calif., plant manager, 
and S. L. THompson, Raleigh, N. C 


a salesman, 


Myron Buchsbaum Associates, Inc., 
institutional division of United States 
Meat Packing Co., Yonkers, N. Y., re- 
cently conducted a meat cutting dem- 
onstration for schools and other insti- 
tutions. Booklets suggesting recipes 
and portions to be served and meat 
charts were distributed to guests. 
Myron BucuspauM, president, de- 
scribed the preparation of the com- 
pany’s various portion control meats. 
Several other such meetings are 
being planned for the coming year 
for customers and prospective cus- 
tomers of the company. 


G. M. Foster, chairman of the 
board of John Morrell & Co., has been 
ie-elected as chairman of the [owa 
State Conservation Commission. 


The West Washington Market 
Men’s Club, Inc., New York City, has 
installed the following officers for the 
coming year: president, JosepH V. 
McAULIFFE, First National Stores, 
Bronx; first vice president, WALTER 
Harris, M. Kraus & Bro., New York 
City; second vice president, HERBERT 
Brown, D. B. Brown Co., Elizabeth, 
N. J.; secretary, Georce R. HENDER- 
son, American Refrigerator Transit 
Co., New York City, and treasurer, 
Mitton Wess of the Milton Weiss 








BREAKING GROUND in a big way, Sey- 
mour Oppenheimer, president of Tee-Pak, 
Inc, Chicago, takes over controls of bull- 
dozer as construction begins at Danville, 
lll, for company's new branch plant. The 
new . multi-million-dollar facility will have 
a floor area approximately 200,000 sq. ft. 
A large group of Tee-Pak and Danville offi- 
tials participated in ground breaking cere- 
monies recently on the 36-acre site. Plant is 
scheduled for completion sometime in 1957. 








meat brokerage firm in New York 
City. Outgoing president was JOHN T. 
ReItty, Wadley & Co., Bronx. Pur- 
pose of the club is to promote good 
fellowship and to conduct its affairs 
for social purposes only. No civic ac- 
tivities can be sponsored. 


DEATHS 


ANDREW I. Titton, 80, of Wood- 
bridge, N. J., former manager of the 
Swift & Company plant at Perth Am- 
boy, N. J., died after a brief illness. 
He retired in 1941. 


Cart Roesster, 76, president of 


Carl Roessler, Inc., New Haven, 
Conn., died October 18, The sausage 
company also has plants at Bridge- 
port and Norwich, Conn., and Erie, 
Pa. Roessler is survived by the widow 
and a son. 


GILBERT WALLACE, 64, secretary- 
treasurer of Dan Morrison Meat Pie 
Co., Salt Lake City, died recently of 
a heart ailment. He had been associ- 
ated with the firm since 1929. 


Harry F. TrauTMAN, 87, retired 
co-owner of a packing plant and food 
locker business at Elmore, Ohio, died 
recently. He retired in 1948. 
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No. 88 
Meat Curing Pan Truck 


Sausage room processes are handled at 
lower cost with Stainless equipment. 


St. John & Company is one of the few original manu- 


facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 


ST. 








1956 


S8o0o SO. DAMEN AVE. 


who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. Write for our new catalog today. 


CHICAGO 36, ILLINOIS 
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Protein Foods Protect 
Against Heart Disease, 
Food Scientist Reports 


Research conducted by Dr. F. A. 
Kummerow of the department of food 
technology, University of Illinois, Ur- 
bana, indicates that people who eat 
ample amounts of meat, milk, eggs 
and other high-protein foods are less 
likely to suffer from heart disease. 

Dr. Kummerow reported his find- 
ings at the 30th fall meeting of the 
American Oil Chemists’ Society. 

Dr. Kummerow’s research on the 
interrelationship of dietary fat and 
dietary protein has been underway for 


a period of three years. This work is 
sponsored by grant-in-aid from the 
National Live Stock and Meat Board 
and the National Institute of Health. 
The research has brought to light 
significant information which might 
be helpful in treating and preventing 
atherosclerosis, a condition of the 
blood vessels which, according to the 
American Heart Association, causes 
about 90 per cent of the deaths from 
heart disease in this country. In 1950, 
over one-half of the deaths in the 
U. S. were due to heart disease. 
Atherosclerosis is the condition that 
results when the walls of the arteries 
become lined with a fat-like material, 








END REPLACEMENT LOSSES! 
BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


MINCED HAM MOLDS 
BACON SQUARE 
HANGERS AND 


SMOKESTICKS 
SHROUD PINS 
FLANK SPREADERS 


SKIRT HOOKS SCREENS 


STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 


SU 7-6707 


1250 W. STONE ST., CHICAGO 10, ILL. © 
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known as cholesterol, Atherosclerosis 
often leads to clogging of arteries and 
this causes coronary thrombosis. 

Many medical authorities believe 
that there is a relationship between 
the amount of cholesterol in the blood 
and the occurrence of atherosclerosis. 
Although cholesterol is present in the 
blood and nervous system, little is 
known about its function in body 
processes. However, a high level of 
cholesterol in the blood stream is 
thought to be potentially dangerous, 
a warning signal of atherosclerosis. 

Therefore, considerable research 
has been done on methods of reduc- 
ing the blood cholesterol level. Some 
medical authorities have reported 
that this could be accomplished 
through reducing the intake of foods 
that contain fat and cholesterol. 

Dr. Kummerow reported, however, 
that his findings indicate that it is 
the increased intake of protein, rather 
than the decreased intake of dietary 
fat and cholesterol, that reduces the 
level of blood cholesterol. His re- 
search also shows that when adequate 
protein is present, foods containing 
fat and cholesterol, such as butter, 
lard, animal fats, etc., may be in- 
cluded in the diet even in large 
amounts with no harmful effects on 
the blood cholesterol level. Dr. Kum- 
merow emphasized that protein-rich 
foods such as meat, milk, and eggs 
may be vital in combatting and pre- 
venting heart disease. 

“Regardless of the amount of die- 
tary fat and cholesterol they may 
contain, these foods are also key 
sources of protein, and it is this pro- 
tein that protects against the high 
level of blood cholesterol that could 
cause atherosclerosis,” the doctor said. 

A diet which does not include am- 
ple amounts of meat, milk, eggs and 
other protein-rich foods could be 
harmful, he warned, since protein is 
one of the most essential nutrients 
for general good health and resistance 
to disease. Moreover, a low-protein, 
high carbohydrate diet could lead to 
higher blood cholesterol and eventu- 
ally atherosclerosis. 

“Many people do not realize that 
carbohydrates—the foods rich in 
sugars and starches—are also con- 
verted into fat by the human body,” 
Dr. Kummerow pointed out. 

In fact, one of the key findings of 
Dr. Kummerow’s research was that 
when carbohydrate was replaced by 
either dietary fat or protein, the 
cholesterol level was reduced in the 
blood. He said that the safest, most 
healthful diet is one high in protein, 
fat moderate and carbohydrate low. 

In connection with his research, 
Dr. Kummerow has used more than 
3,000 chicks as experimental animals. 
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Mass Producing Steaks 
[Continued from page 15] 
in 1- and 2-lb. tray containers which, 
in turn, are overwrapped on a Battle 
Creek machine and then placed in 
shipping cartons. The Battle Creek 
machine overwraps two packages 
at a time and has a maximum rate 
of 10,000 packages per hour. 
SLICED STEAKS: Whole slice 
tendered steaks are fabricated on a 
separate line. Here the blocks of 
meat, which have been freezer 
molded by a special process, are 
sliced with a U. S. slicing machine. 
The thin slices are grouped into 
composite steaks, weighed by two 
operators who place each steak on 
a parchment sheet. Two other op- 
erators, stationed adjacent to the 
checking scales, take the steaks and 
feed them through a tendering 
machine. Each tendered unit is 
placed back on its parchment sheet 
and moves on a conveyor under a 
cammed plate which comes down 
on the steak and presses it. A bot- 





APPEARANCE OF packaged patties passes 
inspection of Otto Ernest, president, and 
Dr. M. L. Cravens, Meat Inspection Branch 
inspector in charge at Detroit. 


tom plate underneath the conveyor 
belting furnishes a bed for the down- 
ward pressure of the top plate. The 
steaks are then placed in bulk boxes. 

In this whole work area the tem- 
perature is held at approximately 
42° F. The chill is not particularly 


noticeable since cooling is effected | 


by fin coils that cover virtually the 
whole ceiling. There is no blowing 
of air and only a slight natural move- 
ment. 

Filled shipping containers are held 
in the, storage freezer. They are 
moved tout in skid lots through an 
air -_ onto the loading dock. The 








lock is essentially a plywood tunnel 
mounted around the Jamison freezer 
door; the tunnel is long enough to 
hold a powered lift truck and _ its 
operator. The inner opening has 
heavy canvas flaps. The lock lessens 
the amount of warm air introduced 
into the freezer when transferring 
product to the dock. 

Management believes that mass 
production techniques lower unit cost, 
permitting the merchandising of fab- 
ricated frozen meats, not only as con- 
venience items, but also as economy 
items. The firm intends to expand its 
merchandising efforts to other mar- 
ket areas in the near future, states 
Otto Emest, president. 

The latest packaged item is an 


eight-steak, 2-Ib. open tray unit. The 
individual steaks are separated with 
parchment and a_ luminous strip 
marker is placed across the top. The 
marker states the unit count, weight, 
price of the package, product iden- 
tity and composition. The package is 
overwrapped in clear film. Ernest says 
this package is one of the fastest 
moving items since it offers 2 lbs. of 
skillet-ready meat to the housewife 
for less than a dollar. 

Patti-Pak management believes 
there are great possibilities for mer- 
chandising fabricated frozen meats. 
They can be formed in a variety of 
sizes and shapes to meet the need 
of the quick-lunch counter for a rela- 
tively thin and large unit, as well as 
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BELASKAS AND ASSOCIATES 


MEAT INDUSTRY ARCHITECTS 


723 W. Chicago Ave. ¢ 


AND ENGINEERS 


East Chicago, Indiana 
Phone E.C. 1372 
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the HYDROLY ZED PROTEIN of duality \ 


Write for Samples and Literature to 
VEGEX CO. 
175 FIFTH AVE., NEW YORK 10, N. Y, 


Représentations open 
in some territories 
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Definition: 





"Art is the skilled power of performance 
acquired by study and experience." 
—WEBSTER 


Our Art is the manufacture of 
products to combat the destruc- 
tive action of steam, condensation, 
acids, fungus and mold. 





Typical of thousands of packing plants, cold 
storage and locker plants maintained spotless. 


Walls and ceiling SANITILED with RUBBER- 
TEX BASE and MASTERKOTE SANITILE — 
a fluid ceramic-like tile even more sanitary than 
ordinary tile—no mortar joints to collect dust and 
organisms—comes ready to apply by brush or 
spray. Sanitile can be cleaned the same as tile and 
thus saves many costly repainting jobs. 


Rails, tanks, machinery and equipment preserved 
against corrosion through the use of Knox Rust 
Chromolox Base and Eisen Heiss. 


You will be pleasantly surprised at how economi- 
cally you can Sanitile your plant. 


Write for specific information! 


THE MASTER MECHANICS CO. 


"40 Years Serving Industry for the Utmost 
in Sanitation and Preservation.” 


CLEVELAND 13, OHIO U.S.A. 
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THIS TAG 
MEANS 


UNIFORM QUALITY 
Sioux Crry Dressep leper 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 
Phone 8-3524 and ask for: 


LLOYD NEEDHAM 
Vice-President 


JAMES KUECKER 
Carcass and Offal Sales 


JERRY KOZNEY 
Carcass Sales 


HARRI6 JOHNSON 
Beef Cuts—Boneless Beef 


sS10ux &LITY EY RESSED ESSEEF, Inc. 


1911 Warrington Road Sioux City, Iowa 
U. S. Govt. Inspected Establishment No. 857 













... for full, mellow 


The ham that’s J tlavor and aroma! 


already 
baked 





Morrell] =Z297 


©1955, John Morrell & Co. 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, SO. DAKOTA 
ESTHERVILLE, I0WA, AND MADISON, 80. DAKOTA 
Processors °f fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 
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the desire of the outdoor barbecue 
artist for a thick and compact cut. 
The Hollymatic unit, which can form 
meat into five basic plate sizes in 
either round or square shape, and 
in weights ranging from 4 oz. to 1 
lb., offers the mechanical means of 
meeting special consumer preferences. 
Use of special additives and meat 
blends are other ways of getting 
variety into the product. 

The Patti-Pak establishment oper- 
ates under federal inspection. 


New Recipe Book Available 
For Sales Promotion Use 


An entirely new and different meat 
recipe book is being made available 
to the industry by the National Live 
Stock and Meat Board. Designed for 
use in customer sales promotion, the 
40-page, 5 x 6%4-in. book is called 
“Time to Cook Meat.” It contains a 





A variety of oppeoling 
MEAT RECIPES 
to fit the time you hove for cocking 








variety of meat recipes and gives the 
cooking time required for the prep- 
aration of each one. 

The book is available in quantity 
at cost of production. Imprinting of 
the firm name, address, slogan or 
greeting will be done by the Board 
at no additional charge. 

While “Time to Cook Meat” is an 
effective means of building good cus- 
tomer relations throughout the year, 
its release at this time of the year 
provides the industry with an ideal 
gift for customers during the Christ- 
mas season, the Meat Board points 
out. 

A special feature of the recipe book 
is a collection of practical kitchen 
hints, called “Time Savers,” for quick 
and easy cooking. 

There are many illustrations of fresh 
meat cuts and cooked meat dishes. A 
wide assortment of menu suggestions 
is featured. These include recommen- 
dations on the vegetables, starchy 
foods, salads and desserts to serve 


with different meat dishes. There also 
is a complete section of time-tables 
on roasting, broiling, braising and 
cooking in liquid. 

Additional information may be ob- 
tained by writing to the National Live 
Stock and Meat Board, 407 S. Dear- 
born st., Chicago 5. 


Texas Beef Council Wins 
P. R. Achievement Award 


The public relations program of 
the Texas Beef Council has been 
rated as one of the top ten in the 
nation by Public Relations News. The 
publication’s annual achievement 
award will be presented at the Texas 
Beef Council's annual beef supper 
in November to Paul Cain of Cain 
Organizations, Inc., Dallas-Ft. Worth 
public relations firm which directs 
the program, and Leo Welder, Vic- 
toria rancher and president of the 
Lone Star state’s council. 

The Texas Beef Council recently 
completed its second year of a pro- 
gram to increase beef consumption 
in Texas. Surveys indicated a 17 per 
cent increase in beef sales the first 
year and a further 16 per cent gain 
in the year ended September 1, 1956. 

The Texas group was the only state 
or regional body among the ten or- 
ganizations selected for the awards. 











Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance, Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for ying track breakd 


The safe gear-operated feature gives you pos- 
itive control, as the switch is fully ‘‘closed" 
or fully opened." 





Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 

bled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alignment with adjoining rail. 
Saves three-fourths installation time. 


Available in all types for %” or 4” x 
242", Va” x 3” or 1-15/16” round rail. 





Write: 
le Fiell 
Company 
1471 Fairfax Ave., San Francisco, Calif. 

















JUST 
BRISTLING 
WITH IDEAS! 


Nowhere else can you get so 
many ideas for new products, 
plus sales and merchandising 
programs that produce real re- 
sults, advertising gimmicks that 
breathe new sales life into your 
packaged meat specialties. 


Not only ideas, but sound, 
proven sales-producing cam- 
paigns that include packaging 
equipment, packaging materials, 
advertising material, premiums 
and coupon promotions and, 
most important of all, formulas 
and seasonings that assure cer- 
tain success for your products. 


Your B.F.M. salesman is 
equipped to show you, and help 
you work out, a complete pro- 
gram—or phone, wire, or write 
direct to... 


BASIC FOOD MATERIALS 


INC. 
853 STATE ST. 
VERMILION, OHIO 


Creators and developers 
of ideas and products 
that increase sales! 
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FRENCH 
HORIZONTAL 
MELTERS 

Are 


Sturdily 
Built. 


Cook Quickly ~—™ 
Efficiently. 





THE FRENCH OIL MILL MACHINERY CO. 


PIQUA, OHIO 


For Sausage, Meat Loaves, Sauces, 
Dressing Products and Specialties 


E , 
4587 S$. KNOX AVE. ® CHICAGO 32, ILLINOIS 
See 














“CHIP ICE” 


We lease and sell Ice Making Machinery to pro- 
duce Chip Ice for processing operations for Car 
Icing — Poultry — Meats — Sea Food — Vege- 
tables and the Fruit Packing Industries. Capacities 
2 to 50 tons per unit. 


Write or wire for representative to call—no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th St. Phone HEmlock 4-0500 
CHICAGO, 36, ILL. 














MEAT,” PACKERS 


Inc. 


CARLOAD Shipping Specialist 
%& CARCASS BEEF & VEAL 


%& BONELESS BEEF 
Ww OFFALS 


JOE SPIRITAS or DONALD BAGG 


TEXAS MEAT PACKERS, INC. 


S GOVERNMENT INSPECTED MEAT 
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Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 
quotal 











10 Good Reasons 


for Using 
CAINCO 


Albulac’ 

























© Binds Low Protein Meats! 

© Solidifies Under Heat! 

© Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 

@ Stabilizes Water and Fat 

© Increases Yield! 

@ Improves Sausage Texture! 

© Supplements Natural Albumen! 
@ Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN . . . EXCEPTION 
ALLY ADHESIVE .. . SPRAY DRIED . . . PURE MILK PRODUCTI 


Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage Manufacturers Specialities 


222-224 W. KINZIE ° CHICAGO 10, iit 
*Powdered Milk Prodect 


—— 
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ALL MEAT... output, exports, imports, stocks 








Meat Output Down, But Above Year Ago 


With cattle slaughter down from its all-time record high for one week, 
meat production under federal inspection last week declined slightly from 
volume of the week before. Total output of meat at 456,000,000 Ibs. 
showed about a 3,000,000-lb. drop from 459,000,000 Ibs. the previous 
week. However, with beef production and slaughter of calves and sheep 
well above last year, current meat production was 3 per cent larger than 
the 445,000,000 Ibs. for the same 1955 period. Hog slaughter, gaining 
seasonally, was 7 per cent larger than the week before, but 4 per cent 
under a year earlier. Estimated slaughter and meat production by classes 














appear below as follows: 


Week Ended 
Live 
Oct. 20, 1956 . 960 526 
Oct. 13, 1956 960 528 
Oct. 22, 1955 988 539 
Week Ended CALVES 
Live 
Oct. 20, 1956 230 128 
Oct. 13, 1956 230 128 
Oct. 22, 1955 222 123 


*Estimated by the Provisioner 





BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Oct. 20, 1956 432 228.1 
Oct. 13, 1956 456 240.8 
Oct. 22, 1955 395 212.9 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Oct. 20, 1956 188 24.1 
Oct. 13, 1956 197 25.2 
Oct. 22, 1955 172 21.2 


oe oo WEEK'S KILL: Cattle, 439,880; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
1960-56, Low WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


PORK 
(Exel. lard) 
Number Production 
M's Mil, Ibs. 
1,451 190.2 
1,350 178.1 
1511 198.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
317 13.9 456° 
337 14.8 459 
288 12.5 445 


GS 
Live Dressed 


228 131 
229 132 
229 131 
SHEEP AND LARD PROD. 
LAMBS r Mil. 
Live Dressed cwt. Ibs. 
93 44 : 42.0° 
93 44 40.2* 
93 43 13.8 47.6 











KCEPTION. 
PRODUCT! 


O 10, it 


27, 1956 








Recommend Reorganization of 
U. K. Pig, Bacon Industry 


The United Kingdom has estab- 
lished a reorganization commission for 
the marketing of hogs and bacon. The 
committee recommended: 

(1) The establishemnt of a hog 
industry development author- 
ity to put into effect a pro- 
gram of improvement over the 
entire field of hog production, 
including processing and dis- 
tribution. A small levy on each 
hog slaughtered would pro- 
vide funds for the authority, 
estimated at £500,000 to 
£1,000,000 ($1,400,000-$2,- 
800,000). 

(2) Repeal the prewar arrange- 
ments for marketing of bacon 
hogs by an imposed method 
for the negotiation of prices of 
hogs bought by curers. 

Government guarantees would con- 
tinue to apply on all hogs as at pres- 
ent, with no special arrangement for 
bacon hogs. The aim of the Pig Indus- 
tty Authority is to decrease the de- 
mand on government aid, improve 


breeding and feeding, insure better 
income for producers and curers and 
thus improve the standard of market- 
ing. . ‘ 


Meat Index Dip Continues 


The wholesale price index on 
meats, down for the third consecu- 
tive week, settled at 84.6 in the week 
ended October 16, the Bureau of 
Labor Statistics has reported. This 
latest meat index was 0.2 lower than 
the previous week, but 5.2 points 
higher than for October 1955. The 
average primary market price index, 
on the other hand, rose 0.1 per cent 
to 115.1 in the same period and com- 
pared with 111.6 for October 1955. 


Animal Foods Production 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and certification 
in September totaled 27,870,324 Ibs. 
compared with 38,838,123 Ibs. in Au- 
gust and 35,147,059 Ibs. in Septem- 
ber 1955. 
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USDA Lard Purchases Last 
Week Total 2,934,000 Lbs. 


The U. S. Department of Agricul- 
ture last week purchased 2,934,000 
Ibs. of lard to help hog producers by 
diverting product from regular mar- 
ket channels. Purchases under the 
continuing program amounted to 8,- 
918,000 lbs. through last week. 

Price ranges per Ib. by geographi- 
cal region and number of carlots (36,- 
000 Ibs. of 3-Ib. tins and 50,000 Ibs. 
for 50-lb. tins) by each region were 
as follows: Southeast, 17.99c for 12 
carlots in 3-lb. tins; Midwest, 16.95c 
to 17.25¢ for 24 carlots in 3-lb. tins 
and 14.20c for 9 carlots in 50-lb. 
tins; and Southwest, 17.36c to 17.62c 
for 33 carlots in 3-lb. tins. All prices 
are on a per |b. f.o.b. plant basis. In 
making awards, consideration was 
given to area price variation in rela- 
tion to transportation costs for distri- 
bution. Bids were received from 12 
producers who offered a total of 7,- 
860,000 Ibs. 

Approximately $1,500,000 of Sec- 
tion 32 funds have been expended for 
purchases to date. Delivery of the 
lard purchased will be during the pe- 
riod November 12 to December 8. 


USDA Hamburger Buy Last 
Week Totals 10,328,000 Lbs. 


The U. S. Department of Agri- 
culture last week purchased 10,328,- 
000 Ibs. of frozen hamburger under 
the continuing program to assist cat- 
tle producers. Purchases since buying 
began in late September totaled 
25,926,000 Ibs. 

Price ranges per lb. for purchases 
by geographical regions and number 
of carlots were as follows: Northeast, 
34.43¢ to 35.00c for 49 carlots; South- 
east, 34.74c to 35.15c for 29 carlots; 
Midwest, 33.99c to 35.00c for 217 
carlots; Southwest, 34.50c to 35.15c 
for 116 carlots; and Western, 31.90c 
to 34.49c, except for 34.93c to 34.96c 
in Utah, for 74 carlots. All prices are 
f.o.b. plant basis. In making awards, 
consideration was given to area price 
variations in relation to transportation 
costs for distribution. Offers were re- 
ceived from 51 firms. 

Approximately $3,600,000 of Sec- 
tion 32 funds have been expended 
for purchases last week, with the ag- 
gregate expenditure to date amount- 
ing to about $9,000,000. 

Delivery of the hamburger pur- 
chased last week will be from Novem- 
ber 12 through December 8. 
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a 
September Volume of Meat Processed ae oe er 
Pp processed for a small gain over 53, 
Among 1956 Four-Week Lows; Above 1955 9000 Ibs. list year. WHC 
' Processors sliced 81,632,000 Ibs. of 
bacon for about a 5,000,000-Ib. in- 9 gecr: 
ROCESSORS handled the second the same four weeks of September. . 76.870 000 Ib in th ei 
ll lume of ; and Vol f :100,147000 Ce ore ee no 
smallest volume of meats an olume of sausage a hk x 
4 same four weeks of 1955. Renderers} Che! 
meat food products for a four-week lbs. was nearly 3,000,000 Ibs. larger repared a total of 145,455,000 Ibs | 
period so far this year, as they turned _—_ than the 126,458,000 Ibs. last year. * ' 7 ith at Brg ; 30.308 pe | FRG 
0 r > < : 
out a total of 1,317,109,000 Ibs. of | Poundage of meat loaves, head ib a ape , Com 
i ili S. ar 0. Cant 
product in September. July was the cheese, chili, etc. at 16,412,000 Vol — . bast 3 , 
0, ~ > ¥ ‘ 
only other month of smaller output. showed small drop from 16,531,000 a 0 aa acoperge Sie al : 
. 2 “Ww 
However, current volume was larger _last year. ice * mg OF 8 OU ne 
than last year’s 1,296,976,000 Ibs. in A total of 54,045,000 Ibs. of steaks, period so far this year. em 
Rou 
Td. 
Sq. 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL MEAT AND MEAT FOOD PRODUCTS by 
INSPECTION—SEPTEMBER 2 THROUGH SEPTEMBER 29, 1956 COMPARED WITH COR- ag bg UNDER FEDERAL INSPECTION Rib 
RESPONDING PERIOD, SEPTEMBER 4 THROUGH OCTOBER 1, 1955 N THE FOUR-WEEK PERIOD. SEPTEM- Nan 
So _ “ ; = BER 2 THROUGH SEPTEMBER 29, 1956 ~ 
Sept. 2-29 Sept. 4-Oct. 1 39 Weeks 39 Weeks Fla 
1956 1955 1956 1955 Pounds of Finished Product Choice 
Placed in cure $ 
DN eee tc rcnseagierevecnesta 11,130,000 12,485,000 121,344,000 _ 116,289,000 —— oo a 
CMs cK Gtld o:i¢ aléeib 0056 4.464010 281,953,000 274,843,000 2,687 ,042,000 2,637,451,000 stitutional or shelf Ror 
5 NE ee nt eek ictan o naked 86,000 370,000 1,042,000 1,750,000 atnca aiuen Ta 
— and/or dried— tg 
MED Scie Les gs vienna Tuto 4,516,000 5,237,000 42,330,000 45,992,000 oa site} roll 
Pork OE ES eee ty ee ee 205,444,000 199,146,000 1,960,057 ,000 1,880,515,000 L ase ste ons Bri 
Cooked Meat . uncheon meat ....... 539, . 8,702, 
ete Hida sisiussitiuvens 6,604,000 6,760,000 38,792,000 36,048,000 Canned hams ........ 14974.000 © “451.000 a 
| Serer ee ree 24,088,000 22,109,000 228,540,000 2s 7.00 Corned beef hash .... 207,000 762,000 Fla 
EEG ong 8 vals a eroln 4:4 'o'0'4:3:/4.9%0'8'9'0 170,000 326,000 2,631,000 3,752, O00 Chili con carne ...... 702,000 14,396,000 
Sausage yo RS ee 295,000 4,493,000 Good 
Fresh finished a ie tiie ibe sg 'p be 18,219,000 17,944,000 170,257 ,000 161,367,000 Franks, wieners in Rot 
To be dried or semi dried ..... 10,658,000 11,150,000 106,665,000 100,631,000 BURR Biases cee s occ s 1,000 103,000 5 
Franks, wieners .........- oe 49,641,000 46,755,000 505,109,000 $70,609,000 TOU PRD csecesicce. -acincee 572,000 Bri 
Other, smoked, or cooked ..... 50,629,000 50,609,000 468,321,000 471,596,000 Other potted or deviled Rib 
I Total sausage .. are eke 129,147,000 126,458,000 1,250,352,000  1,204,203,000 io. food products. ee 2 pepe Loi 
an ene: CMe SUNN) ek i ee a i cheetah 6 6:68 0 6 /9:% 5 2,925, 
= Pacem wi 2 Z } CY eunike r ‘ - (40048 16,412,000 16, 531,000 154,405,000 155,092,000 Biieed “aried ae 1,000 276.000 cov 
Steaks, chops, roasts ............ 54,045,000 484,734,000 Chopped beef ........ 2,000 1.149.000 
ES ae ae 7 1,448,000 Meat stew (all products) 8,000 6,289,000 Frest 
Sliced bacon ............+.5. 704,066,000 Spaghetti meat products 242,000 6,406,000] | s7@z 
Sliced, other 958,000 Tongue (other than 2@7 
Hamburger Ce Re 343, / | | eae 74,000 134,000 71@7 
roe gen real meat produ ‘ are . hie _—— 950.000 1.201.000 sae 
ar ee reas * oo) 4 ee ee a vod, F. Q 
Lard, refined REC AN Ete 12 was [000 1,242.61 ‘612. 2000 1. Bulk sausage =. 2.000 "677-000 sas 
SESSA eee eee eee é bY. ste 
Bible I ata aha iwc Reg <s.o% 15°120,000 12793,000 148, 308° 000 aa meat 
ete ee aD i i RD 76,262,000 Vn RAB y Insid 
MN ears Co lscantaccs) ces Sateen: 4,754,000 Pecans 57,211,000 Sausage in oil i po 
Compound containing animal fat. 46,269,000 46,484,000 452,689,000 368,154,000 MIEN. oe asadiaidlers o'b.s.c'e ore 5, nuc 
Oleomargarine containing animal fat 6,153,000 3,462,000 53,276,000 29,774,000 Brains .........seee0. e. 
Canned product (for civilian use a oi e yi gay acing 1,693,000 18,000 
and Dept. of Defense) ........ 113,465,000 132,999,000 631,206,000 1,428,690,.000 other mea : 3 
Ag RSRE SER eee 1,317,109,000 1,296,976,000 13° 487,348,000 12,304,479,000 ae meat _ 
— ve “ts 70 
y ‘< 20% or more ..... 328.000 4,837,000 
*This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected Less than 20% 687.000 12.650.000 — 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. Totals ....ccsccsces 30,260,000 81,084,000 P, 
FRE 
STI 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— Y : 
Sy NR an a ee en sean Sia Ce. CP ye @ 60 Ch 
(Le.l, prices) (1.e.1, prices) me prices actos to manu- Export, s in. zat. vice Hh 2° y 
ork 58 re nas..45 @49 P acturers of sausage) sarge prime, n, .. 34@ 
aoe aaa. oe Se: Se rf Cervelat, ch, hog bungs .. 89@92 Beef Casings: r i Med. prime, 34 in. ... 25@ Pa G 
Pork sausage, sheep cas.. Phuringer ETO CT Rett 45@50 ow : Small prime .......... 1@ 2 5 
1-lb, pkge h8 @56 SSR ee er en T1@75 ~ 1 Middles, 1 per set, 8 
Pork sausage, sheep cas Holsteiner ESE ee Ras Export. narrow ee bansrehty 1 0 alae sn@ 0 ; 
rk 3 ey se 3 : § Pera 79G ) 32/38 gre lee r 39) 
5. 6-Ib. DkRe. 52 @54 ER ere é7@7l Export, med., 88 .. 80@1.10 Sheep Casings (per hank): 7 
Frankfurters, @53\% Giehin wei catechol 24@97 Export. med. v 96/28 mm . : 
Frankfurters. skinless ..40 44 Cooked salami pres eee: 4@47 BEAD do cok ceiasiaici 90@1.35 36 mm. Cor 
se gp. REE 4 Sicilian .......00000000512) 80@84 dxport, wide. 40/44...1.30@1.50 See ers: 4.90005.25 os 
s Z ipod h > hones.42 4d eae T1@74 Export. jumbo. 44/up. .2.00@2.50 Be, MOO iiss. vente 4.00@ 4.40 ps 
oe ee, Gene. Se Oe Mortadella 49@52 Domestic, regular .... 60@_ 85 MM, 6... + 2+ «3003.25 sie 
Basened Fiver. Gt. COS...00 GER EOE woes es eencseees she ic Domestic. wide 75@1.10 : 52.20 Ui 
seg Bigg ne smoked. . ass SPICES Noi waa MM, ...0.-006561.28 2. Cs 
New Eng. lunch. spec...6 @68 a hw oa ; B 
Dien wisn ae econ 41 @46% aa a he te CURING MATERIALS 
a | Blood ee @ $216 (Basis, Chgo, orig. bbls., bags. Middles— FRI 
’epper loaf 42) @5 bales) Sewing, 1%@2% in. ..1.25@1.65 Cwt. “ 
Pickle & Pimiento loaf. .41%@44 Wile Given’ Select, wide, 2@24, in.1.85@2.10 Nitrite of soda, in 400-1 ail be 
¢ Extra select. bIs., del. or f.0.b. ee. $ ) . 
Allspice prime ...... 96 24,@2% i 9 A = ge 275 Pure rfd., . nitrat f } 
SEEDS AND HERBS _Resifted —........ 1.08 Bunge, xe. We: re aan ey ‘soda. . é ree ee eee eA voll 5.65 : 
(1.¢.1 prices) Chili, Powder ...... “ Bungs, domestic ...... 18@ 25 Pure rfd. powdered nitrate 
Mt Gr 1 Chili, Pepper > Dried or salt bladders, ee 8.65 Lal 
Whole f eave © gloves. Zanzibar . 64 piece: Salt. paper sacked. f.o.b. Pp 
’ cesar Ginger, Jam., unb 5 8-10 in. wide, flat.. 9@ 10 Chgo.. gran, carlots, ton.. 29.40 
Caraway seed .., 26 31 Mace, fancy Bandi 10-12 in. wide, flat.. 9@ 11 Rock salt. ton in 10-Ib, - 
teadiaen a » 26 31 bs “ — 12-15 in. wide, flat.. 16@ 19 bags, f.o.b. whse., Chgo.. 27.40 ; 
ustard seed: fast Indies ...... Sugar— 0 
re Mustard flour, fancy Pork Casings: Raw. 96 basis, f.o.b. N.Y. 6.25 . 
yellow Amer ee, | er Tee ere Extra narrow, 20 mm, Refined standard cane ; 
barbs mene sini as 34 we e at Indian + pean - le ae 4.00@4.15 gran. basis (Chgo.) ..... 8.50 : 
Coriander *aprika, Spanish Narrow. Packers, curing sugar. 100 G 
“a No. 1. 21 25 he ood cayenne “ue MMR. kseeees 3.75 @4.15 Ib. bags.. f.0.b. Reserve. 15 
Marjoram, epper Medium, ee SS aaa 8.19 | 
Seer 60 65 mee NO, Bo socks — n4 32@35 mm. ..........2.25@2.50 Dextrose (less 20¢): ve 
Sage. Dalmatian, SPRMEG hoo akaenaxs 51 no Spec. medium, Cerelose, regular, ewt. .... 7.49 Cc 
a a) Va kakwae 66 ee ae 41 45 35/38 mm, ..1.80@2.50 Ex-Warehouse, Chicago .. 7.59 G 
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_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 


October 23, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





Steer 
Prime, 600/800 ...... 4516 @46 
Choice, 500/00 ...... 41 @41% 
Choice, 600/700 . 5 42%, 
Chotee, 700/800 ...... 42, 
ood, 500/600 .......34%,@35 
900, Gui/79) ....... 35 
RAR See 23%, 
Commercial cow ..... 23 @23% 
Canner—cutter cow .. 20 

PRIMAL BEEF CUTS 

Prime: 
Hindqatrs., 5/800 .... ung. 
Foreqtrs.. 5/800 unq. 





Rounds, all wts. 
Td. loins, 


r 47n 
50/70 (lel) .89 @9S 














Sq. chucks, 70/90 ....37 @39 
Arm chucks, 80/110. .36 @36, 
Beiskets (lel) ....s.s. 35% @36 
Ribs, 25/35 (lel) ....70 @73 
a ae ae 15 
Flanks, rough No. 1.. 15 
Choice: 
Hindqtrs., 5/800 ..... 47 @49 
Foreqtrs., 5/800 ..... 37 @38 
Rounds, ‘all wts. .... 46% 
Td. loins, 50/70— Sande 68 @s80 
Sa. chucks, 70/96 ..37 @39 
Arm chucks. 90/110. 36 @36% 
Briskets (lel) ..... 1 @36 
Ribs, “" — @62 
eee 15 
Flanks, pany a 15 
Good (all wts.): 
SEEN. Selaice cre gine weit 44. @45 
q. cut chucks ........ 36 @37 
Briskets ... 35 @36 
Ribs 48 @52 
is cin'e Oa interes scot wet 50 @56 
COW & BULL TENDERLOINS 
Fresh J/L C-C grade Froz. C/ /L 
57@58..... Cow, 3/dn. 55 
12@74..... Cow. 3/4 we 
77@79. Cow, 4/5 
&S8@92 Cows, C/O o00+. W5@77 
88@92..... Bull, 5/up ..... 79@81 
BEEF HAM SETS 
Insides, 12/up @38\% 
Outsides, 8/up .d @36 
Knuckles, 7%/up ....... 37 @38% 
CARCASS MUTTON 
Choice. 70/down .......... 14@15 
Good, 70/down ............ 13@14 


BEEF PRODUCTS 


Tongues, No. 1, 100’s ... 27 
Hearts, reg. 100’s ..... 12% 
Livers, sel., 35/50’s 23%, 
Livers, reg., 35/50's “ 13% 
Lips, scalded, 100's .... 11 
Lips. unscalded, 100’s .. 8% 
Tripe, scalded, 100’s ... 65% 
Tripe, cooked, 100’s .... 7% 
a eee S 
MT: BOE eneciaress 8 
BUGste, ROS 6 ovccsieecs 4% 


FANCY MEATS 


(L.e.1 prices) 


Beef tongues, corned .. 40 
Veal breads, 

a See 83 
pe eee 98 
Calf tongues, 1 Ib./dn... 22 
Oxtails, under % Ib. 15% 
Oxtails, over % Ibs. 17% 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 
meat, barrels 
boneless, 


. -28%@30 


Bullmeat, 


31 


21% @22 





26 
Boulees chucks. 
RP AS 28% @29 
Beef cheek meat. 
trimmed, barrels .... 22h, 
Shank meat. bbls. :.... 30% 
Beef head meat, bbls.. 17% 
Veal trim.. boneless, 
DREEOEE Sicesceecpadene 26 @26 
VEAL—SKIN OFF 
(1.e.1, prices) 
(Carcass) 
Prime, 90/1 20 baie oie $40.00@41.00 
Prime. 120/150 ...... 39.00@40.00 
Choice, 90/120 22.12. 35.00@38.00 
Choice. BAO/IGO 0... o's 35.00@38.00 
2 eee @ 31.00 
aeseee 32.00@35.00 
@ SOP OEe . acc uiéa 32.00@35.00 
Standard, all wts. .. 24.00@32.00 


CARCASS LAMB 


(1.cl_ prices) 


Oe 45 
Rees (GOO vcecenses 45 
Prime, 55/65 .........- 45 
Choice. 85/45 .......... 43 @44 
Choice, 45/55 .......... 43 @44 
Chofee, SB/G6 2... cece. 43 @44 
ee, ” Ses 39 «@41 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass): Oct, 28 Oct. 23 Oct. 23 
STEER: 
Choice: 
500-600 Ibs. ... ..... $38.00@ 40.00 $40.00@ 42.00 $41.00@43.00 
600-700 Ibs. ......... 37.00@39.00 39.00@40.00 40.00@42.50 
ood: 
OS icvenns 34.00@37.00 36.00@38.00 37.00@39.00 
600-700 Ibs. -..+ 32,00@34.00 35.00@36.00 36.00@38.00 
Standard: 
350-600 Ibs. .... 31.00@34.00 31.00@35.00 29.00@35.00 
Cow: 
Standard, all wts. .... None quoted 26.00@28.00 None quoted 
Commercial, all wts, .. 22.00@24.00 23.00@26.00 24.00@ 29.00 
Utility, all wts. ...... 21.00@ 23.00 21.00@23.00 22.00@ 26.00 
Canner—Cutter ....... None quoted 18.00@20.50 18.00@22.00 
Bull, util. & com’! - 26.00@29.00 None quoted None quoted 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ....... 35.00@38.00 34.00@36.00 33.00@36.00 
Good: 
200 lbs. down ....... 33.00@35.00 32.00@34.00 32.00@33.00 
LAMB (Carcass): 


Prime: 
45-55 Ibs. 
55-65 Ibs. 





Cc hoice: 
45 NRPS RA ty 41.00@ 43.00 
MOU 6 baeib die sare 40.00@42.00 


Good, all wts. 


MUTTON (EWE): 


41.00@43.00 
10.00@42.00 


seeeeees 35,00@41.00 


41.00@44.00 
40.00@42.00 


38.50@ 42.00 
37.00@41.00 


40.00@43.00 
39.00@ 41.00 
35.00@40.00 


38.50@42.00 
37.00@41.00 
36.00@38.00 


Choice, 70 Ibs. down... 18.00@20.00 None quoted 11.00@14.00 
Good. 70 Ibs. down.... 18,00@20.00 None quoted 12.00@15.00 
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October 23. 1956 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CUTS (lc... prices) ie 
ad. 
Western Te »ads. 6/12 

Steer: (Le) Owt. "Yl GU ee 
Prime, care,, 6/700.$51.50@52.00 Beef livers, selected ........... 28 
Prime, care., 7/800. 50.50@51.00 WOON  MOGUOUS isecyireecdcacaue 14 
Choice, care., 6/700. 45.00@46.50 Oxtails, % Ib, frozen ......... 12 
Choice, carc., 7/800. 43.50@45.00 
Good, carc., 6/700.. 38.00@40.00 LAMB 
Good, care., 7/800.. 37.00@38.00 
Hinds, pr., 6/700.. 59.00@64.00 (Le.1, careass prices, cwt.) 
Hinds., pr.. 7/800.. 58.00@63.00 City 
Hinds., ch., 6/700.. 53.00@55.00 Prime, $45.00@ 47.00 
Hinds., ch., 7/800.. 48.00@53.00 Prime, 45.00@ 49.00 
Hinds., g2d., Lh oa 44.00@46.00 Prime. i) 44.00@47.00 
Hinds., gd., 7/800.. 44.00@45.00 Prime, 55/65 44.00@46.00 

pry 30/40 ¢ ete oo 
Choice, 40/45 
BEEF CUTS Choice, 45/55 = ee ice 
(Le.1. prices, Ib. Choice, 55/65 4 45 

es, Seem Good, '30/40 41.00@42.00 

Prime steer: City Good. 40/45 41.00@42.00 
Hindatrs., 600/700 .... =e 64 Good. 45/35 38.00@41.00 
Hindqtrs., 700/800 61@ 64 x SUM chy ge 
Hindatrs., 800/900 57@ 59 Western 
Rounds, flank off 50@ 52 Prime, 45/dn. A 
Rounds, diamond Prime, 45/55 . 

bone, flank off ...... 50@ 53 Prime, 55/65 .00@ 
Short loins, untrim.... 90@1.00 Choice, 45/dn. * 
Short loins, trim...... 1.18@1.30 Choice, 45/55 ........ 41.00@43.00 
REE. ovccoue cic cenee tee 17@ Choice, 55/65 ........ 40.00@42. 
Ribs (7 bone cut) 68@ 74 Good, 45/dn. ......... 39.00@ 40.00 
Arm chucks .......... 41@ 43 Good, 45/55 ......... 38.00@ 40.00 
PNG Sins caacccacces 389@ 40 
WE idx ccemcnecasees 9@ 20 VEAL—SKIN OFF 

Choice steer: (1.e.1 corease prices) 
Hindatrs., 600/700 .... 52@ 56 Prime, 90/120 ....... $40.00@ 43.00 
Hindqatrs., 700/800 .... 50@ 55 Choice, 90/120 ....... 34.00@38.60 
Hindaqtrs., 800/900 .... 48@ 54 Good, 50/ 90 ......... 25.00@ 28.00 
Rounds, flank off 46@ 49 G DOFTBE. onc isvce 28.00@32.00 
Rounds, diamond Stand.. 50/90 ...... 22.00@ 25.00 

bone, flank off ...... 46@ 50 Stand., 90/120 22.00@ 26.00 
— — = ve. 
Short loins, trim. * 
ee 6% @17% BUTCHER'S FAT 
Ribs (7 bone cut) 58@ 64 Chet fad GOW «i cnneteaewans $1.50 
ATOR CHUCES 06s scccces 89@ 41 Breast fh (OWE soisepccvcs 2.25 
Pn iv ienccdeees 87@ 39 Edible suet (cwt.) .......... 2.50 
WOE hiv sdaedesiness 8@ 2 Inedible suet (ewt.) ......... 2.50 
N.Y. MEAT SUPPLIES = #90: 
article Week ended Oct. 20.... 59.108 
Receipts reported by the USDA Week: Previods)-++5+<-.- ord 
Marketing Service, week ended Oct. SHEEP: é 
20, 1956, with comparisons: Week ended Oct. 20.... 46,946 
Week previous ......... 49,838 

STEER AND ~~ 4 Carcasses 
Week ended Oct. 20.... 13,873 COUNTRY DRESSED MEAT 
Week previous ......... 13,335 VEAL Carcasses 

cow: Week ended Oct. 20.... 7,809 
Week ended Oct. 20.... 2,089 Week previous ......... 6.180 
Week previous ......... 1,745 HOGS: 

BULL: Week ended Oct. 20.... m4 

Pant r Week previous ......... 5 
Week ended Oct. 20.... 508 ~ 
Week previous ......... 472 LAMB AND MUTTON: 

VEAL: Week ended Oct. 20... 87 
Week ended Oct. 20.... 15,061 Week previous ......-.. - 
Week previous ......... 17,102 

LAMB: 

Week ended oct. 20.... 39471 PHILA. FRESH MEATS 
Week previous ......... 28,787 Oct. 23, 1955 

MUTTON: - WESTERN DRESSED 

rr fase Ah ail S08 STEER CARCASSES: | ((cwt.) 
ee previous ......... We Choice, 5 /800 ws -$45.00@ 46.50 

HOG AND PIG: Choice, 800/900 . 45.25@46.50 
Week ended Oct. 20.... 9,367 Good, 500/800 ..... 38.00@ 40.50 
Week previous ......... 9,425 Hinds, choice ...... popes ery} 

PORK OUTS: Lbs. Hinds, good ....... 43.00@46. 
Week ended Oct. 20.... 950,016 Rounds, choice ..... 49.00@52.00 
Week previous ......... 926,091 Rounds, good ...... 43.00@46.00 
eR CTMe. cow: 

a ig ” Com’l, all wts. .... 26.00@27.00 
Week ended Oct. 20.... 129, 748 23 00@24.00 
Week previous ......... 338.32! yaa Gee oo i + 23. @24. 

VEAL AND CALF CUTS: Choice, 90/120 .... 36.00@40.00 
Week ended Oct. 20.... 2.541 Choice. 120/150 hg: 36.00@ 40.00 
Week previous ......... 3,043 Good, 50/90 ..... 30.00@32.00 

LAMB AND MUTTON: Good, 90/120 ..... 32.00@34.00 
Week ended Oct. 20.... 1,717 yood, 120/150 ..... 33.00@35.00 
Week previous ......... 11,236 . 

LAMB: 

BEEF CURED Ch, & pr 30/45 2.00@ 45.00 
Week ended Oct. 20.... 14,233 Ch. & pr.. 45/55... 48.00@45.00 
Week previous ......... 13.324 Good, 30, - epee 39.00@42.00 

PORK CURED AND SMOKED: Good, 45/55 ....... 39.00@ 42.00 
Week ended Oct. 20. 289,978 LOCALLY DRESSED 

Se er Fe , JOCALL as 
Devhrnenillereisinced agmetoaty 201.118 = g7EER BEEF (Ib.): Choice Good 

LARD AND PORK FAT: Care., 500/700 .. 45@47 35@41 
Week ended Oct. 20.... 4,922 Care., 700/800 .. 44@46 35@40 
Week previous ......... 4,484 Hinds, 500/700 .. 52@55 40@46 

Hinds, 700/800 .. 51@54 39@45 
LOCAL SLAUGHTER Rounds, no flank. prs pot 

vA a Hip rd. + flank. 49@52 40@45 

nn ti on iced = Full loin, untrim. 55@60 39@45 
Week previous ; oe See Short loin, untrim. 70@76 65@70 

Teme eet Ram yet aa ibs (7 bone) 62@66 45@52 

CALVES: Arm chucks ..... 40@42 35@37 
Week ended Oct. 20.... 13,600 eer 388@40 38@40 
Week previous ......... 13,673 Short plates . 18@19 16@19 
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PORK AND LARD... Chicago and outside_ 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, 


SKINNED HAMS 
Fresh or F.F.A. 
a — See 
hk rae i) 
he, Rare 
|) eee BE pcstewcas 
Me gs cn tech I. Aer 
RRS: ree 
| ree BED cod Sec cek 
RA ES RS ch os a 
oe eee ae 
331% . 25/up, 2’s in. 





Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 


January 9, 1956. 

PICNICS 
Fresh or F.F.A. Frozen 
2314 234 





- eas Lo Ee | 
ress S/aG, BSW. occ 23 
FAT BACKS 
Fresh or Frozen Cured 
BONER iia00% Seer 10%4n 
A a A 11% 
TIER. Saves li: Se 13% 
oy Poe oy Pee 145%n 
(Se BOP igs stow es 154n 
14%n a ee 15%n 
1 eee |. are 15%n 
RWS: ans cic’ le ree 15%n 


Chicago price zone, 





October 24, 1956) 


BELLIES 
Fresh or F.F.A, 
D1 


21 


. Clear 
22 
2 


- 17% @18% 





BS ies aisle 35/40 ..+ 16%4,@17% 
ee SOSOO cv cciness 54 
FRESH PORK CUTS 

Job Lot Car Lot 
38@39.. Loins, 12/dn. ..... 7 
39@40.. Loins, 12/16 ...... 37n 

2@43.. Loins, 16/20 ....... 43n 
41%. Loins, 20/up ...... 41n 
31@32%4 Butts, 4/8 ... 2 
32@33.. Butts, 8/12 
32@33.. Butts, 8/up 
33@34.. Ribs, 3/dn. 
SIGS... Ties, S/B occ cses 
PE Ribs, 5/up 

OTHER CELLAR wee 

Fresh or Frozen ured 
13%4.. Square Jowls ........ ny 
114%.. Jowl Butts, Loose..... 12% 
12n... Jowl Butts, Boxed - unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, OCT. 19, 1956 
Open High Low  Olose 
Nov. 12.12 12.32 12.10 12.30-27 
Dec. 13.55 13.77 13.52 138.70-55 

Jan, 13.65 13.80 13.60 18.80a 
Mar. oj 13.85 13.60 13.75-70 
May 13.80 13.92 13.77 13.92a 

Sales: 7,240,000 Ibs. 


interest at close Thurs., 
Oct. 18: Oct. 207, Nov. 1,079, Dec. 


564, Jan. 153, Mar. 222, and May 
27 lots 
MONDAY, OCT. 22, 1956 

Nov. 12.35 12.45 12.25 12.42 
Dec. 13.70 14.05 13.70 13.97 
Jan, 13.85 14.05 13.85 14.02b 
Mar. 13. 75 14.15 13.72 14.15a 
May 18. 2 14.20 13.82 14.20 

Sales: 14,360,000 Ibs. 

Open interest at close Fri., Oct. 
19: Oct. 118, Nov. 1,068, Dec. 584, 
Jan, 154, Mar. 234, and May 29 
lots. 


TUESDAY, OCT. 23, 1956 


Nov. 12.50 12.50 12.25 12.25a 

Dec. 14.05 14.05 13.80 18.80b 

Jan. 14.10 14.10 13.87 18,87a 

Mar. 14.15 14.15 14, 14.00a 

May 14.10 14.30 14.10 14.15a 
Sales: 8,760,000 Ibs. 


Open interest at close Mon., Oct. 
22: Oct. 10, Nov. 1,066, Dec. 624. 


Jan, 149, Mar. 242, and May 49 
lots. 
WEDNESDAY, OCT. 24, 1956 
Nov. 12.20 12.27 11.92 11.92 
-15 
Dec. 13.80 13.82 18.55 138.57-55 
Jan. 18.90 13.90 18.65 138.65a 
Mar. 13.95 14.00 13.85 13.85a 
May 14.20 14.22 14.10 14.10a 
Sales: 16,560,000 Ibs. 


Open interest at close Tues., Oct. 


23: Nov. 1,065, Dec. 646, Jan. 152, 
Mar. 244, and May 71 lots. 
THURSDAY, OCT. 25, 1956 
Nov. 11.85 11.87 11.55 11.57b 
-80 
Dec. 13.45 13.47 18.25 13.27-25 
-35 
Jan, 13.57 13.57 13.37 13.37b 
Mar. 13.77 13.80 13.62 13.62a 
May 14.10 14.10 13.92 13.92a 
Sales: 16,000,000 Ibs. 
Open interest at close Wed. Oct. 
24: Nov. 984, Dec. 719, Jan. 157, 
Mar, 254, and May 100 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 





Oct. 23, 1956 
(1.e¢.1, prices) 
Hams, skinned, 10/12 .. 0% 
Hams, skinned, 12/14 .. 38% 
Hams, skinned, 14/16 .. 3814 
Picnics, 4/6 Ibs. loose. . 4 Yn 
Pientes, 6/8 lbs, ....... Wy 
(Job lots) 
Pork loins, boneless ....70 @72 
Shoulders, 16/dn., loose. 29 
POUR TAVOTS oc edeiviatecsss 13% 
Tenderloins, fresh, tie 82 
Neck bones, bbls. 10% 
Mare, OOS «<.006.5 12 
Feet, s.c., bbls. 6 @7 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
jobs lots only) 
guar. 40% 


Pork trim.. 









lean, bbls. 13%@14 
Pork trim., 

Ma DHE. cc ase sees 15% @16 
Pork Sasa 

Ws dia tenieenwesese 34% @35 
Pork ‘trim.. 95% lean 

SL RE arr 42 
Pork head meat 22 
Pork ¢ a ment. trim., 

ES” acandiebasseaneae 27 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 

ND. nd wccclpanwic Mews $16.50 
Refined lard, 50-lb. cartons, 

EOD. CERO .oececcsines 16. 
Kettle rendered tierces, f.o.b. 

os | ME TOETTS Pee eee 7.00 
Leaf, kettle rendered tierces, 

Ce IORNO® Sven dex visas 17.50 
ERE CMOS, s.cpe swans 035-005 18.75 


Neutral tierces, f.0.b. 
ar es, 

N. & S. (del ty. 
Hydro Sanaa N. & x. 


Chicago 18.75 


929 95 
23.25 


WEEK'S LARD PRICES 





8. or P.8. or Ref. in 

. R. D.R. 50-lb. 

Cash Loose tins 

Tierce (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Oct. 19 ...12.3714n 18@13% - 00n 
Oct. 20 ...12 py 15.00n 
Oct, 22 15.00n 
Oct. 23 ... 2°3 15.00n 
Oct. 24 ...12.10n = 12. 62%a 14.50n 
Oct, 25 ...11.75n 12.37% 14.50n 





LIGHTER HOGS BACK 


(Chicago costs, 


IN MINUS COLUMN 


credits and realizations for first two days of week.) 


Irregular price shifts in pork and live hogs returned 
light and mediumweights back to the minus column after 
last week’s good showing, while increasing last week's 
positive values on the more weighty kinds. 





—180-220 lbs.- —-220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per perewt. per percwt. per per cyt, 
ewt. fin. ewt. fin, ewt. fin, 
alive yield alive yield alive yield 
em OE. St se ed $11.10 $16.08 $10.92 $15.45 $11.23 $15.4 
Fat cuts, lard ........ 4.73 6.85 4.93 6.99 5.09 7.0 
Ribs, trimms., etc. 1.66 2.42 1.55 2.28 1,37 1% 
Cost of Rees i .ceds ss $15.87 $16.07 $15.95 b: 
Condemnation loss .... .08 .08 -08 
Handling, overhead 1.80 1.63 1.36 
TOTAL COST 2.6. 00 $17.75 $25.72 $17.78 $25.22 $17.39 $24.49 
TOTAL VALUE ...... 17.49 25.35 17.40 24.67 17.69 24.49 
Cutting margin ....—$ .26 —$ .37 —$ .38 —$ .55 $ .30 +8 41 
Margin last week ..+ .25 + .36 + .08 + .8 + .28 + 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Oct. 23 
(Packer style 
None quoted 
1-3. .$29.00@31.00 
FRESH PORK CUTS, No. 1: 

LOINS: 


FRESH PORK (Carcass): 


80-120 Ibs., U.S. 1-3.. 
120-170 lbs., U.S. 


BEIM eas cue awiee 46.00@50.00 

Ne cee Gucci's wintcas 46.00@50.00 

SEC ike takeda seas 46.00@50.00 
PICNICS: (Smoked) 

SS Geese eed 29.00@33.00 
HAMS, Skinned: 

RIG hs Wine waia's's 45.00@52.0 

PAG becasue 43.00@ 49. 00 


BACON “Dry"’ Cure No. 1: 
Se ere 35.00@44.00 
i eRe 34.00@ 43.00 
MIN. oo ts.ascusen m 34.00@ 40.00 

LARD, Refined: 
eee -00@ 20.25 

50-Ib. cartons & cans.. 15.00@19.75 

re eee 14.50@19.25 


San Francisco No. Portland 
Oct. 23 Oct. 23 
) (Shipper style) (Shipper style) 
None quoted None quoted 
None quoted $27.00@29.0 
48.00@52.00 45.00@50. 
48.00@52.00 45.00@51, i 
48.00@53.06 45.00@51.0 
(Smoked) (Smoked) 
32.00@35.00 33.00@35.0 
48.00@52.00 47.00@50.0 
48.00@53.00 47.00@51.0 
40.00@ 46.00 41.00@45.00 
38.00@42.00 39.00@42.0 
None quoted 37.00@40.0 
20.00@ 22.00 16.00@18.0 
18.00@ 20.00 None quoted 
17.00@19.00 13.00@17.0 





N. Y. FRESH PORK CUTS 


Oct. 23, 1956 
(1e.1, prices ewt.) 
Western 
Pork loins, 8/12 ...$44. comet. 00 
Pork loins, 12/16 ... i 00@ 45.00 
Hams, sknd.,. 10/14 .: 00@ 46.00 
Boston butts. 4/8 . : 3T. pee draped 
Regular picnics, 4/8.. 27. 
Spareribs, 3/down . 36. woaae, 00 
Pork trim., regular .. 27.00 
Pork trim., spec. 80% 39.00 
City 
Box lots 
Hams, sknd., al .. 43.00@46.00 
Pork loins, 8/12 . 46.00@48.00 


«eee 45.00@47.00 
Boston butts, 4/8 . 38.00@41.00 
Phentes, 4/6 .....0500. 26.00@30.00 
Spareribs, 3/down . 38.00@41.00 


N. Y. DRESSED HOGS 
(Heads on. leaf fat in) 
(1.¢.1. prices) 





125 to 


CHGO. WHOLESALE 
SMOKED MEATS 
Oct. 28, 1956 


Hams, skinned, 14/16 lbs... (Av.) 
errr 44 
Hams, skinned, 14/16 lbs.. 
ready-to-eat wrapped ...... 514 
Hams, skinned, 16/18 Ibs.. 
WHO. bcs cence crrncesess 4514 
Hams, skinned. 16/18 Ibs.. 
ready-to-eat wrapped ..... 4614 


Bacon, fancy trimmed, pani 
off, ‘8/10 ibs.. wrapped 

Bacon, fancy sq. cut, lia” 
12/14 lbs.. wrapped ...... 3% 

Bacon, No. 1 sliced. 1 Ib. 
seal, self service pkge. 


THE NATIONAL 


PROVISIONER, OCTOBER 27, 


PHILA. FRESH PORK 


Oct. 23, 1955 


WESTERN DRESSED 
PORK CUTS—U.S. No. 1-3 LB. 


Reg. loins, trmd., 8/12.. 44@4# 
Reg. loins, trmd., 12/16.. 44@# 
Butts, Boston, 4/8 ...... 7@s 
Spareribs, 3/down ...... 37@8 
LOCALLY DRESSED 
Peete Wee, BTS occ csccads 46@49 
Peek lelms, 22/16 .....c.c0s 46@49 
So SR 234% 
Spareribs, 3/down ........ 40@42 
a ee 44@46 
We NM, TO/1E ows ciceves 44@46 
pS 1; a nei: 27@2 
Boston Butts, 4/8 ......... 38@4 


HOG-CORN RATIO 

The hog-corn ratio on 
barrows and gilts at Chi- 
cago for the week ended 
Oct. 20, 1956 was 12.8, the 
U. S. Department of Ag- 
riculture has reported. 
This ratio compared with 
the 12.4 ratio for the pre 
ceding week and 12.1 4 
year ago. These ratios wert 
calculated on the basis of 
No. 3 yellow corn selli 
at $1.251, $1.290 an 
$1.186 per bu. during the 
three periods, respectively. 
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ICES 


o. Portland 
Oct. 23 
ipper style) 


Jone quoted 
7 .00@29.0 


5.00@ 50.0 
5.00@51.0 
'5.00@51.0 
(Smoked) 

3.00@35.0 


17 .00@ 50. 


16.00@ 18.50 
None quoted 
13.00@17.0 





PORK 


ISED 
1-3 LB. 
- 44@% 


the pre- 
| 12 
tios were 
basis of 
n — 
90 an 
uring the 


pectively. 


1956 


27, 


BY-PRODUCTS ...FATS AND OILS 











BY-PRODUCTS MARKET 


Wednesday, Oct. 24, 1956 
BLOOD 


Unground, per unit of ammonia 
NA? waataghas Honma rat eOe nie enee une *4.75n 


DIGESTER FEED TANKAGE MATERIAL 





Wet rendered, unground, loose: 

BE OE eo FUCA Tee Woe whs ew ele eek een *5.25n 
Es, GREE pice bc.ecssesuase *5.00 
RN CUM ie a's sire acc te we nad wore niaveeate ors *4.75n 
Liquid stick, *1.75, 


PACKINGHOUSE FEEDS 


Carlots, ton 





50% meat, bone seraps, bagged.$ 69.50@ 77.50 
10% meat, bone scraps, bulk 62.50@ 75.00 
55% meat scraps, bagged ....... 85.00 
60% digester tankage, bagged.. 70.00@ 77.50 
60% digester tankage, bulk 65.00@ 75.00 
80% blood meal, bagged ........ 90.00@120.00 
Steam bone meal, bagged 


(Specially prepared) .......... 85.00 
60% steam bone meal, bagged... 57.50 
FERTILIZER MATERIALS 

Feather tankage, ground, 
Mee UNITE QMUMONIN Cece svt ccoeees *4.00 
Hoof meal, per unit ammonia ...... 5.25@5.50 


DRY RENDERED TANKAGE 

Per Unit Prete 6. sees. *LU@1LATy% 
per unit prot. .........%1.10@1.12%n 
DOE GBS BOT. kas is ws *1.05@1.07%n 


Low test, 
Med. test, 
High test, 


GELATINE AND GLUE STOCKS 


Cwt. 
Calf trimmings (limed) (glue) .....1.25@ 1.35 
Hide trims. (green salted) (glue)... 6.00@ 7.00 


Cattle jaws, scraps and knuckles, 

OUD «ano bond nd. Win Saw ¥ avi6 = 6 us cee 
Pig skin scraps (gelatine) ........ 6.50@7.00n 

ANIMAL HAIR 

Winter coil dried, per ton ...... *110.00@115.00 
Summer coil dried, per ton ...... 45.00@ 47.50 
Cattle switches, per piece ...............8%@i 
Minter processed, gray, ID. .....0.cccccnes 21%n 
Summer processed, gray, Ib. ............- 1414n 


*Delivered. n—nominal. 





TALLOWS and GREASES 


Wednesday, October 24, 1956 











The inedible tallow and grease 
market closed steady last week. 
Bleachable fancy tallow was priced 
at T4@Ttxc, c.a.f. Chicago, depend- 
ing on consumer, and product. Spe- 
cial tallow sold at 7%c, and yellow 
grease, low acid, at 6%c, both c.a.f. 
East, Edible tallow changed hands 
at 12'%c, f.o.b. River points, and 
13c, Chicago basis. Choice white 
grease, all hog, was bid at 8%c, c.a.f. 
New York, and held at 8c. Bleach- 
able fancy tallow was bid at 7%4c, 
c.a.f. East, and held at 8c. 

On Monday of the new week, 
special tallow and B-white grease 
were bid at 6c, c.a.f. Chicago. In- 
quiry on yellow grease was in the 


market at 5%4@6c, c.a.f. Chicago, 
product considered. A few tanks of 
yellow grease traded within the 


quoted range. Edible tallow was bid 


at 12!c, f.o.b. River, and held 
13c. The same was reported avail- 
able at 12%4c, f.o.b. western point. 





Edible tallow sold on Tuesday at 
13%ac, f.o.b. Chicago, and some sales 
were reported at 13c, f.o.b. River. 
Bleachable fancy tallow was bid 
at 7%@7'c, c.a.. Chicago. It was 
reported that some hard body bleach- 
able fancy tallow sold at 7%c, c.a.f. 
East. Best bid later was 734c. Several 
tanks of choice white grease, all hog, 
traded at 8¥%c, c.a.f. New York. Ad- 
ditional tanks were held higher. 

At midweek, bleachable fancy tal- 
low was bid at 734@7%sc, c.a.f. East, 
and c.a.f. New Orleans, product con- 
cidered. Hard body material was in- 
dicated at 8c, c.a.f. East, for quick 
shipment. Bids of 7%@7%c, c.a.f. 
Chicago, were in the market. Product 
and freight point were a factor on 
the latter price. Yellow grease was 
bid at 6%s@6'4c, delivered New 
York. Continued bids of 8¥%c, c.af. 
East, were reported for choice white 
grease, all hog, with. offerings held 
at 8c. Edible tallow was offered at 
13c, f.o.b. River. Prime tallow last 
sold at 6%4c, c.a.f. Chicago. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 13c asked f.o.b. 
River, and 13'%c, nominal, Chicago 











THE TEST OF TIME 







5 YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DARLING & COMPANY 





616 











Iilinois 
Phone: YArds 7-3000 Phone: Waveoma 500 





Dearborn, Michigen Cleveland 9, =e 
Phone: WArwick 8-7400 Phone: ONtarie | 


i CHICAGO | ALPHA, IA. | | DETROIT CLEVELAND | CINCINNATI | BUFFALO | 
4201 So. Ashland P.O. Box 800 P.O. Box $329 ox 2218 Lockland Station P.O. Box 
Chicago % * Alpha, lowa MAIN POST OFFICE une Station Cincinnati 15 Station ee 


lo 
-9000 Phone: VAlley 1-2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Buffalo 6, New York 
Phone: Filmore 
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basis; original fancy tallow, 7c; 


bleachable fancy tallow, 7%c; prime 


tallow, 6%4c; special tallow, 6c; 
No. 1 tallow, 6@6¥%c and No. 2 
tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 


hog, 7%4@7'4c; B-white grease, 612c; 
yellow grease, 5%4@6c; house grease, 
5¥%c; and brown grease, 5@5%c. 
Choice white grease, all hog, 
quoted at 8¥%c, c.a.f. East. 


was 


EASTERN BY-PRODUCTS 

New York, Oct. 24, 1956 

Dried blood was quoted Wednes- 
day at $4.50 nominal per unit of 
ammonia. Low test wet rendered 
tankage was listed at $4.75 nominal 
per unit of ammonia and dry ren- 
dered tankage was priced at $1.05 
@$1.10 nominal per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, OCT. 19, 1956 





Open High Low 

Dec ..s- 15.55b 

Jan. .... 15.45b 

Mar. .... 15.75b 

May .... 15.85 

July .... 15.80b 

Sept. ... 15.68b 

Oct. .... 15.58b 

Dec. .... 15.40b 15 . ‘50b 


Sales: 328 lots. 
MONDAY, OCT. 22, 1956 


















Dec. 15.96 15.80 15. 93 15.73 
Jan. 15 $t 15.85 
Mar, Bs) 15 
May 16.10 3.26 
July 16.15 5.2 
Sept. 16.10 3 5. 
Oct. wgide 16. ‘07b 15.72b 
Dec. 15.90b 15.50b 
Sales: 243 ots, 
TUESDAY, OCT. 23, 1956 
Dec. ...- 16.06 16. 05 15.82 15.84 
Jan. .... 15.90b 15.85 15. 83b 
MAP. occe 16:05 16.09 H 
May .... 16.35 16.19 
July .... 16.31b 16.24 
DOUk.. cscs Saae 16.10 16.10 
Oct. «... 1630b ia as 16.04b 
Dec. « 15.95b 15.85b 
Sales: 267 lots. 
ee gee OCT. 24, 1956 
Dec, < 15.80 15.85 15.84 
Jan, i 15. 5 5 88 
Mar. " 16. 05 » 
May ne 3.35 16.07 16. 16 22 
July .... 16.20b 16.33 16.04 16.11 ive Ey 
ee ae wees 15.95b 16.10 
Oct. .... 16:00b ares ieee 15.95b  16.04b 
Dec, .... 15.85b 15.89 15.80 15.85b 15.85b 
Sales: 394 lots. 
VEGETABLE OILS 
Wednesday, Oct. 24, 1956 
Crude cottonseed oil, f.0.b 
| NSE eee errr 13% pd 
Ee re ere ae 13%n 
Texas 





x Gagtekba . 18% @14n 

Corn oil in tanks, 

Soybean oil, Decatur 

Peanut oil, f.o.b. 

Coconut oil, f.0.b. 

Cottonseed foots: 
Midwest and West Coast ........ 2 
East 2 


) 
| ae 12% b@12%a 
ere 15pd 

Pacific Coast 10% pd 





” 


OLEOMARGARINE 


Wednesday, Oct. 24, 1956 
White domestic vegetable 
PPI NEI, abo cise sles 60's 40 ¥ 053.400 ew aa 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


Wednesday, Oct. 24, 1956 





Prime oleo stearine (slack barrels)........ 13% 
Extra oleo oil a Se te seee 18% 
Prime oleo oil (drums) ............. ‘Mae 


n ‘nominal. a—asked. b—bid. pd—paid. 
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HIDES AND SKINS 





Some selections of big packer hides 
decline in heavy volume of sales 
Tuesday—Branded cow hides appear 
vulnerable at midweek—Small packer 
and country hide action slow—Kipskin 
market stronger—Sheepskin market 
mixed—Late midweek, branded steers 
and cows sell off ‘2c. 


CHICAGO 


PACKER HIDES: There was no 
action on hides at the beginning of 
the week, as not many selections were 
wanted, but few were offered. Brand- 
ed steers were bid steady, but light 
native cows were bid %c lower. 

As was anticipated, some selec- 
tions of hides sold steady on Tues- 
day, and others declined. Heavy 
native steers sold at 12c and 12%2c, 


and revag? native cows at 12c, both 
off “%c from last week. Northern 
light native cows sold steady at 
14'%2c, but Rivers declined and sold 
at 16c, as did St. Louis production. 


Branded cows brought steady prices, 
and Northerns sold at lle and Wich- 


itas at 11%c. Colorado steers also 
sold steady at 10c. 
At midweek, both heavy native 


steers and heavy native cows sold 
steady in early activity, Branded cows 
appeared a weaker position, but 
no sales were made up to midafter- 
noon. Late Wednesday, butt-branded 
steers sold at 10c¢c and Colorados 
brought 9%c, representing %c de- 
clines. Southwestern branded cows 
sold earlier at 12c, but later, North- 
erns sold %e down at 10%c. 
SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market was slow, 
bers 


due to many mem- 
of the trade in attendance at 
the annual fall meeting of National 
Hide Association, and Tanners’ Coun- 
cil of America. Some bids for 50-lb. 
average hides were heard early at 
levels under those of last week, but 
no actual sales were confirmed. The 
60-lb. average was nominal at 10@ 
1042. Straight locker butchers averag- 
ing 50 Ibs. were nominal at 10c, as 
were renderers, at 9c. 

CALFSKINS AND KIPSKINS: On 
Friday of last week, River kip sold 
steady at 3lc. On Monday of the new 
week, Evansville and Nashville over- 
weight kipskins sold early at 27c, and 
River overweights sold later at 27c. 
St. Louis kip sold steady at 3lc, and 
St. Paul kip sold at 32c. River kip 
and overweights sold steady at mid- 
week at 3lc and 27c. 


THE NATIONAL PROVISIONER, 


SHEEPSKINS: Some choice No. 
1 shearlings sold at 3.00, and choice 
fall clips brought 3.50. Other trad- 
ing of fair to good quality No. 1 
shearlings and fall clips was accom- 
plished at 2.25 and 2.65@2.75, re- 
spectively. Some poorer quality No. 

shearlings were offered at 2.00@ 
2.15. No. 2 shearlings sold at 1.75@ 
1.85, and a few No. 3’s_ brought 
.75, Dry pelts reportedly sold at .25. 
There were some offerings of pickled 
skins at 10.00 on lambs and 12.00 
on sheep, but some sources quoted 
lambs at 9.50@10.00 and sheep at 
11.50@ 12.00. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 





Oct. 24, 1956 1955 
Let. native steers ....15 @l%en 15 @15%n 
Hvy. nat. steers ...... 12 @12% 14 @14%n 
Ex. Igt. nat. steers ... ee i 
Butt-brand. steers .... 10 11% 
Colorado steers ....... 9% lin 
Hvy. Texas 10 114%n 
Light Tex LTS ere 
Ex. Igt. Texas steers.. 16n 1544n 
Heavy native cows .... 2 12% @13n 


12 
Light nat. cows ......14%@16n 13% @14%n 





Branded cows ......... 10%@12 11 @11%1 
WACIVG UB: 5 i655 esc 9 @ 9%n 10n 
Branded bulls ........ 8 @ 8%n 9n 
Calfskins: 

Northerns, 10/15 .... 50n 50n 
10 lbs./down .. a 37 1on 55n 
Kips, Nor., nat., 15/25. 32n 34%n 
SMALL PACKER HIDES 

STEERS AND COWS: 
60 Ibs. and over ....10 @10%n 10n 
SONG, Sele henge «es 12 @12%n 11 @11%n 
SMALL PACKER SKINS 
Calfskins, all wts. ...33 @34n 40 @42%n 
Kipskins, all wts. ...23 @24n 24. @25n 
SHEEPSKINS 
Packer shearlings: 
i a Serer 2.75 
ge a ie eS ee 25 21@22n 


Horsehides, Untrim.. 9.00@9.50n T50@7.75n 


N. Y. HIDE FUTURES 


FRIDAY, OCT. 19, 1956 
























Oct. ee M1. 0b 
Jan, oe 5 408 
Apr. er 12 70a 
July 12.85 12.85 
Oct. “g 13. O0b- 16a 
Jan. 13.20b- 40a 
Sales: 
MONDAY, OCT. 22, 1956 
Oct. re ee 12.10b- 30a 
Jan. 12.40 12.51 
Apr. 12.79 
July sate -13.05a 
Oct. 20a 
Jan. sa 
Sales: 2: 
TUESDAY. OCT. 23, 1956 
Oct. ... 11.95b -12,20a 
Jan. ... 12.45b 40a 
Apr. bod 68a 
Fe 0b 12 - Wa 
i —_—— : 3. 10b Ree 12 “90b-13.10a 
Jan. 3.25b 13.20 13.20b- 30a 
Sales: jo lots. 
WEDNESDAY, OCT. 24, 1956 
Oct. ... 11.88 11.88 11.84 11.78b- 9a 
* (Aare by 2.25b 8612.30 12.21 12,21 
Apr. «ska 0b 12.50 12.41 12.41 
July ... 12.70b Powe eee sf ia 65a 
Oct. ... 12.90b Seack ‘ 12. - 80a 
Jan. ...13.10b 13.13 12.97 12.9 
Sales: 20 lots. 
THURSDAY, OCT. 25, 1956 
Oct. ... 11.60b xehis - 11.70b 
Jan. ... 12.15b 12.16 12.13 12.16 
Apr. ... 12.40-39 12.40 12.31 12.35b- 37a 
July ... 12.52b 12.5 12.54 12.50b- 58a 
Oct. - 12.72 1 12.70 12.70b- Tha 
Jan. ... 12.85b a aate eae 12.85b- 95a 
Sales: 29 lots. 
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2.00@ 
1.75@ 
rought 
at .25. 
pickled 
| 12.00 
quoted 
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TIONS 


Cor. Week 
1955 


» @15%n 
| @14%n 


1544n 
214, @13n 
31, @14%4n 
| @11%n 
10n 
9n 


50n 
dn 


344n 


10n 
1 @il%n 


0 @42%n 
4 @25n 


2.75 
21@22n 
1. 0@ 7.750 


40a 
70a 
16u 
403 





'9b-13.058 
..15b- 20a 
.. 30b- 45a 


-13.10a 
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LIVESTOCK MARKETS ...Weekly Review 





Cattle On Feed Oct. 1 In 13 
States 1% Above Year Ago 


An increase in beef production ap- 
pears likely for this winter and early 
next year as a result of the larger 
total number of cattle on feed. The 
number of cattle and calves on feed 
for market in the 13 major feeding 
states on October 1 was 3,551,000. 
according to the Crop Reporting 
Board. This was 47,000 more than 
the number on feed on the same date 
a year ago and a seasonal increase 
of 5 per cent from July 1. 

The number of cattle on feed in 
the nine Corn Belt states on October 
1 was estimated at 2,562,000 head— 
97,000 fewer than a year earlier and 
3 per cent less than July 1. Ship- 
ments of stocker and feeder cattle 
into the nine Corn Belt states during 
July-September at 1,540,533 were 59 
per cent above last year, while in- 
shipments during the April-June quar- 
ter were down 7 per cent from a year 
earlier, 

The number of cattle on feed in 
California on October 1 at 519,000 
head was up 4 per cent from the 
498,000 head a year earlier. Colo- 
rado feed lots reported 194,000 head 
on feed October 1, 17 per cent above 
the 166,000 on feed a year earlier. 
Arizona had 150,000 on feed on Oc- 
tober 1 as against 95,000 a year ago. 

Texas showed 126,000 cattle on 
feed compared with 86,000 head a 
year ago and 74,000 head on July 
1 of this year. The combined totals 
for California, Colorado, Texas and 
Arizona show cattle feeding on Octo- 
ber 1 this vear was 17 per cent above 
a year ago and 32 per cent above 


less than three months is 12 per cent 
greater than a year ago, while the 
total on feed more than three months 
was 12 per cent smaller than last year. 

The number on feed less than 
three months accounted for 61 per 
cent of the total number on feed 
October 1, compared with 56 per 
cent a year earlier. Cattle on feed 
three to six months represented 20 
per cent of the total, both this year 
and last year. Those on feed more 
than six months accounted for 19 
per cent on October 1 compared with 
24 per cent a year earlier. 

Steers on feed represented 66 per 
cent of the total compared with 69 
per cent last year. Heifers made up 
27 per cent compared with 25 per 
cent a year earlier. Calves accounted 
for 6 per cent this year and 5 per 
cent last year. Cows and other cattle 
comprised 1 per cent of the total each 
vear. : 


Mexico Starts Buying U. S. 
Cattle On E-1 Bank Loan 

Buying teams from Mexico have 
started buying breeding cattle from 
United States drouth areas, under 
terms of the recent $5,000,000 loan 
made by the Export-Import Bank. 

According to the Colorado Cattle- 
men’s Association, teams from Mexico 
started purchasing cattle in Arizona 
on October 25. Most of the cattle 
will be purchased in Texas, New 
Mexico, and Arizona, but some in- 
quiries have been received as to what 
is available in Colorado. 

The CCA will compile a list of 
available cattle in Colorado to sub- 
mit to Mexican officials and to the 


SALABLE LIVESTOCK AT 
12 MARKETS IN SEPTEMBER 


CATTLE 
Sept., 1956 Sept., 1955 
CN i i cade bandece 193,960 
CHRGERNOE osc ikiscc danse 22,769 
NN db hin osc. ccccdwed 
in oO ae 
ae 


ae 
Oklahoma City 
CRAM WW 8 duis 6c cee eam 
Oe ONE. waitk ks cs cece 
St. Louis NSY 
a Re eee 
S. St. Paul .. 





70,709 
5 





90,329 








SOUR ise: patewetse 1,140,531 1,144,493 
CALVES 

CURCRBO Hides ccc edks 7,116 
CIMCTROREE oo oi cnc cies 4,795 
MIP i od iak occecccocan 3,388 
Vo i, See ees 17,126 
Indianapolis ............ 6,654 
Kansas City ....... 15,359 
Oklahoma City ......... 7,658 
eRe a 8.739 
eS c.ba's cies s ks ore 7,207 
es RMN INES is ds cise 24,066 
OU RE oc errncawaceee 3,426 
Be Ce ares ccaenur aes 37,369 

WOMEN kd Saicwat can ede 142,903 

HOGS 

CEE dec nanecceences 167,639 179,335 
Cincinnati 65,226 81,521 
PE incewekcurGivos 8,288 9,009 
WONG WENO. fnteedas vase 15,191 10,812 
Indianapolis ........... 230,503 251,417 
oo ree 56,347 43,859 


Oklahoma City 
NE adie daa ies peewee 
Wee EE. cc nena Cuaee 
St. Louis NSY 
Sioux City 
S. St. Paul 








OMG tact sas rere 1,349,713 
SHEEP AND LAMBS 
SN es oo lenseenwee 82,111 
Ct re 7,411 
Me an a lee sn tenase 173,091 
PONG EON ost ds ceans 42,850 
Indianapolis ........... 19,439 
pe. ec ee 29,409 
Oklahoma City ........ 6,156 
CREME ad bocce vues wana 70,330 
Wer MNEs cn ccacwadeus 28,734 
St. Louis NSY 27,608 27,726 
Sioux City . 38,860 31,513 
So St. Paul 42,396 58,914 
ORE hada edae enna. 518,395 550,985 


HOG-CORN PRICE RATIOS 
Hog and corn prices at Chicago 
and hog-corn price ratios compared: 
Barrows and No. 3 Corn, Ratio based 




















. ae gilts av. yellow on barrows 
the number on July 1 of this year. state drouth relief committee to be oon cae. oan 
Data for the 13 states revealed used in directing teams if buying ex- Sept. 1956....... $16.30 $1.556 10.5 
: Aug. 1956. . i 5 . 
that the number of cattle on feed tends to the state. Sept. 1955....... 16.18 1.307 12.4 
! 
When you hire someone | MID-WEST 


to spend your money... the | 
BEST is none too good! | 
| 


Call on "K-M" today! 


BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN. prairie gg - 
MONTGOMERY, ALA. 
ame, NASHVILLE, TENN. 
OMAHA, NEBR. 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 








PAYNE, OHIO | 
SIOUX CITY, |OWA | 
SIOUX FALLS, $.D. | 
VALPARAISO, IND. 





SERVICE 


KENNETT-MURRAY 


LIVEestock BuYINS 


THE NATIONAL PROVISIONER, OCTOBER 27, 1956 


H. L. SPARKS & CO. 





ORDER BUYERS 
Located in the heart 
of the Corn Belt 
where they raise the 
Meat Type Hog. 











LIVESTOCK BUYERS 
¢ NATIONAL STOCKYARDS, ILLINOIS 
Phones: Upton 5-1860 & 3-4016; Bridge 1-8394 
| WV Peoria 6-7851 + Bushnell 462 + Springfield 8-2835 


All our country polnts operate under Midwest Order Buyers 
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PACKERS' 
PURCHASES 


Purchases of liveste*k by packers 
at principal centers for the week 
ended Saturday, October 20. 1956, 
os reported to The National Pro- 
sioner: 


CHICAGO 

7.259 hogs Shippers, 

7.729 hogs; Others, 20,485 hogs. 
Totals: 24.833 cattle, 77° valves, 

45.473 hogs and 5,171 sheep. 


Armour, 








KANSAS CITY 


Cattle Calves Hogs Shee Dp 
¢ - 





Armour... 3,317 2.581 
Swift .. 2 61 3 
Wilson . 1,940 
Butchers 7,844 
Others . 1,339 
Totals.19,261 2.018 15,528 5.194 
OMAHA 
Cattle and 
Calves Hogs Sheep 


7 989 





Armour 3,179 








7 12,734 

Cudahy ‘ 5,826 1.602 
BS: ses 2,938 
Wilson q ‘ 1,815 
Am, Stores 541 pate 
Cornhusker, 1,330 
O'Neill... 869 
Neb. Bee of. 489) 
Eagle... 239 
Gr, Omaha. 734 
Rothschild, 1,076 
PR 3.0.00 2 
Kingan 
Omaha #6 
Others 10,542 

Totals ..27,876 45,769 9.5384 


E, 8ST. LOUIS 
Cattle Calves Hogs Sheep 





Armour... 3,507 1,421 10,189 2,288 
Swift . 5,721 4,007 5 3.102 
Hunter . 1,832 . sme 
a= cae 

Krey 





Totals.10.560 5,428 48,078 5.390 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 


Swift . 3,164 845 16,132 2,399 
Armour... 4,183 299 8,754 2,866 
Others . 4,772 3,306 


Totals*12,119 1,144 28,192 5,265 
*Do not include 77 

ealves, 11,711 hogs and 

direct to packers, 


eattle, 130 
5,570 sheep 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 4,606 15 8,007 3.519 
S.C, Dr. 

Beef . 4,599 55% ae re 
Swift .. 3,808 --. 6,797 2.708 
Butchers 1,008 mists — sive 
Others . 8,643 121 20,746 1.054 


Totals , 22,664 136 35,550 7.276 


WICHITA 

Cattle Calves Hogs Sheep 

Cudahy, 1,895 944 2,484 

Dunn .. 130 a4 eee 

Sunflower 78 eine 

Dold ... 113 1,099 

Excel .. 623 ar 
Kansas... 466 sive 50% ans 
Armour.,. 46 o's To 464 
Swift .. ce thie wet 881 
Others . 1,586 Reis 178 924 
Totals. 4,937 944 3,761 2.269 


OKLAHOMA CITY 






Cattle Calves Hogs Sheep 
Armour. . 316 7 119 458 
Wilson 678 937 283 


Others . 2,821 339 1.334 


Totals* 7,860 1,314 3,390 741 

*Do not include 2.019 cattle, 614 
calves, 9,474 hogs and 4,802 sheep 
direct to packers, 


LOS ANGELES 


Cattle Calves Hogs Sheep 

Armour... 378 69 84 
Swift .. 196 73 Ge 
Cudahy. : ee 199 
Wilson . v0 er F 
United 1,025 25 147 
Ideal .. 735 ee . 
Atlas 719 


Goldring . 674 
Gr. West, 593 


Comm '1.. 523 sas .< 
Others . 4,141 782 608 
Totals. 9.374 M49 1,338 


44 


DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,709 88 aig: ae 
Swift 1,457 253 «43,896 6,450 
‘udahy . 1,179 74 4,322 274 
Wilson . 565 ek ..- 10,863 
Others .138,105 283 2,267 725 
Totals.18,015 698 10,485 24,049 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall . a 400 
Schlachter 272 
Others . 6,116 1.000 14,309 


£ 143 
Totals. 6.388 1,057 14,809 1,543 
8ST. PAUL 


Cattle Cc alve s Hogs Sheep 
4,2 


5.398 








Armour.. 
Bartusch 








Rifkin 

Superior ‘ es 

Swift .. 5,503 31,470 6.272 
Others "13" 344 338 3,276 8,269 


Totals .31,019 10,099 56.804 19,939 
FORT WORTH 


Cattle Calves Hogs Sheep 
@ 20 





Armour.. 1,534 2,198 1,362 
Swift .. 3.371 2,314 1,950 
Morrell, 1,229 42 Sale 
a pass 50 cae 
Rosenthal 124 19 ee 22 
Totals. 6,759 4,573 3,362 11,870 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
week 1955 


Oct. 20 





Cattle 177,129 
Hogs 34 284,746 
Sheep F 98, 241 94,842 





CORN BELT DIRECT 
TRADING 


Des Moines, Oct. 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 
120-180 Ibs, .$11.75@14. 00 
180-240 Ibs. , _ rs 60@15 
240-270 Ibs. 2a 
270-330 Ibs. ........ 5 3.0: 9@ 14. ‘9h f 

Sows, U.S. No. 1-3: 

270-330 Ibs. 
330-400 Ibs. 
400-550 Ibs. 


24— 





14.00@15.00 
seeeeee 18.50@14.50 
ses 016% 12.10@ 13.90 

Corn belt hog receipts 
were reported by the U. S. 








Department of Agriculture 
as follows: 
This Last Last 
week week year 
est. actual actual 
Oct. 18 .. 68,000 62,500 77,000 
Oct. 19 i 56,000 75.500 
Oct, 20 .. 40.500 49.000 
Oct. 22 2. 82.500 105.000 98.000 
Oct, 23 71,000 59.500 70.000 
Oct, 24 70.000 60,000 72,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Wednesday, 
Oct. 24 were as follows: 
CATTLE: Cwt. 


Steers, ch. & pr... .$24.00@27.00 
Steers, good 0 





Heifers, gd. & ch... 17.5 
Cows, util. & com’'l. 9.5 
Cows, can, & cut.... 7. 
Bulls, util, & com’l. 12.00@14.00 
Bulls, cutters ...... 11.00@12.00 
VEALERS: 
a, ee Ee 21.00@23.00 
Stand. & good....... 17.00@ 20.00 


Calves, gd. & ch.... 


13.00@ 17.00 





HOGS: 

U.S. 1-3, 120/160... 13.00@14.50 

U.S. 1-3, 160/180... 14 

U.S. 1-3, 180/200... 

U.S. 1-3, 200/220... 

U.S. 1-3, 220/240... 

U.S. 1-3, 240/270... 15. 

U.S. 1-3, 270/300... 15.25@15.75 

Sows, U.S. No. 1-3, 

BAO MNOG: vch56 oc 14.50@15.25 

LAMBS: 

Choice & prime .... 19.50@21.00 


Good & choice ..... 17.50@19.50 


WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Oct. 20, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 

Sheep & 





Cattle Calves Hogs Lambs 
Boston, New York City Area? 10,696 13,600 
Baltimore, Philadelphia .......... 8,745 1,299 
Cin., Cleve., Detroit, Indpls, .... 21,318 8,777 
oe ree eee rere | od 
St. Paul-Wis. Areas* 35,796 37 25 
St. Louis Area® .. 20,521 S770 
Sioux City-So, Dak. .. 18,646 aac 
Omaha Area . 32,805 1,117 
Kansas City 19,007 4,824 
Iowa-So. Minnesota® -.. 29,968 17,618 
Louisville, Evansville, Nashville, 
CREA sce 14.507 
Georgia-Alabama Area® ...... .- 7,409 
St. Joseph, Wichita. Okla. City | -. 283,262 
Ft. Worth, Dallas, San Antonio .. 26,751 
Denver, Ogden, Salt Lake City .. 18,684 
Los Angeles, San Fran. Areas’ .... 28,599 
Portland, Seattle, Spokane ........ 8,418 
Eee? TOPE BER oon ce cig kK 64 60 351,284 i 26. 137 
Totals, previous week 365,354 i. 782 2 
Totals, same week 1955 327,030 135, 711 1,295,959 253.600 





Includes Brooklyn, 
St. Paul, Newport, 
3Includes St. 


Newark and Jersey City. “Includes St. Paul, So. 
Minn., and Madison, Milwaukee, Green Bay, Wis. 
Louis Nationa] Stockyards, E. St. Louis, Ill... and St. Louis, 


Mo. ‘Includes Sioux Falls. Huron, Mitchell, Madison, and Watertown, 
S. Dak. Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, 
Austin, Minn. ®Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Includes 


Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended October 13 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 


GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and 


Grade Bt Good 
YARDS 1000 Ibs. Choice $ Handy weights 


1956 1955 1956 1955 1955 1956 1955 
Toronto -$20.00 $19.93 $24.71 $23. 17 $2. $20.0) $18.00 
Montreal .. ae 22,70 = =21.00 16.00 
Winnipeg ‘ 18.2 25 18.50 21.00 22.00 
Calgary -. 19.50 18.42 15.93 16.89 
Edmonton - 19.00 17.75 18.50 18.50 
Lethbridge . 19.00 ae 14.75 vee 
eee oye 16.25 16.00 


oe Jaw.. 16.00 
k 19.00 = 19.25 

15.50 17 

17.50 16.55 











£ 
Vancouver 





*Canadian Government quality premium not included, 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing week ended October 19: 





Cattle Calves 
Week ended October 19 .............. 2,616 1,207 
Week previous (five days) .......... 3,154 1,732 
Corresponding week. last year ....... 4,220 1,574 








LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Oct. 
24 were as follows: 
CATTLE: Cwt. 
Steers, choice ..... $22.00@ 24.00 
Steers, good ........ Ni, 50@21, 50 
Heifers, gd. & ch... 17 a 
Cows, util. & com’. 


Cows, can, & cut.... 
Bulls, util. & com’l. 


VEALERS: 





y 
7.50@ 9.50 
10.50@13.00 


Good & choice ..... 16.00@ 19.00 

Calves, gd. & ch.... 14.00@17.50 
HOGS: 

U.S. 1-3, 180/200... 14.25@15.25 

U.S. 1-3, 200/220... 15.00@15.50 

U.S. 1-3, 220/240... 15.00@15.25 

U.S. 1-3, 240/270... 15.00@15.25 

Sows, U.S. No. 1-3, 

270, 360 thbouecees 14.25@14.75 

LAMBS: 

Choice & prime .... 18.50@19.50 


Good & choice ..... 17.50@18.50 
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LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 


City on Wednesday, Oct. 

24 were as follows: 

CATTLE: Cwt. 
Steers, prime . .$27.00@29.00 
Steers, choice ...... 22.50@ 27.50 
Steers, good ....... 17.50@ 23.00 
Heifers, prime . 24.00@25.00 
Heifers, choice ..... 20.50@24.00 
Heifers, good ...... 16.00@21.00 


Cows, util. 
Cows, can. 
Bulls, util. 
Bulls, 
HOGS: 
U.S. 1-3, 180/200... 14. — 15.25 
1-3, 200/220... 14 
1-3, 220/240... 
1-3, 240/270... 14. 
1-3, 270/300... 14. tea 15.75 
ows, U.S. No, 1-3, 
SO cn eviacucs 14.75@15.00 
LAMBS: 
Choice & prime .... None qtd. 
Good & choice ..... 19.00@ 20.00 


& com'l. 
& cut... 
& com’'l. 
good (beef).. 


ere 13.00 
8.50@ 10.00 

it 50@ 13.25 

None qtd. 


* 





eZ inninin 


R 


1956 





Specia 
LPR 
number 
13 eente 
2, 1956 


Gieago: 


New Yo 


Cineinns 
Denvert 
St. Pau 
Milwauk 


Totals 
Chiea go: 


EB. St. L 
St. Jos 
Sioux € 
Wichita 
New Yo 
Jer. € 
Okla, Ci 
Cincinna 
Denver} 
St. Pau 
Milwauk 


Totals 
( ‘hica £0: 


E. St. I 
St. Jos 
Sioux 
Wichita 
New Y 
Jer, ¢ 
Okla. C 
Cineinns 
Denvert 
St. Pau 
Milwaul 


Totals 
*Catt 
tFede 
ineludin 
tStoc] 
ter, §S1 
slaughte 


Cc 

Ins] 

livestc 
week 


Wester 
Rastern 


Total 


Wester; 
Rastern 


Total 


All hog 
grade 


Wester 
Fastern 


Total 


NEV 
Re 
Jersey 
New 
endec 











week 
d by 
heep & 


Lambs 
46. ye 
521 





18, 966 
30,681 
27M 





27 53, 600 


ul, So. 

Wis. 
Louis, 
srtown, 
1 City, 
rt Lee, 
+ and 
ncludes 


KETS 
es of 
ats in 
pared 
tional 
ilture 


IBS 

od 

veights 
1955 

$18.00 

16.00 
16.16 
15.97 





stock- 
‘ifton, 
1 dur- 


Hogs 





Sioux 
Oct. 


Cwt. 

V@ 29.00 
D@ 27.50 
@ 33. 00 
0@ 25.00 
D@ 24.00 
D@ 21.00 
01@ 13.00 
)@ 10.00 
0@ 13.25 
p qtd. 


0@15.25 
5@15.75 
@15.75 
9@ 15.75 
5@15.75 


5@ 15.00 





p qtd. 
pa 20.00 


, 1956 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Oct. 
2, 1956, compared 


CATTLE 


Week Cor. 

ended Prev. W eek 

Oct. 20 Week 
Chieagot ... 24,833 22,129 
Kan, Cityt. 21,279 21,965 
Qmaha*t ... 28,971 28,074 
B. St. Louist 15,988 14,442 
st. Joseph}. 12,055 12,371 12,582 
Sioux Cityt. 14,962 12,1388 12,421 
Wichita*t . 5,937 5,852 5,598 
New York & 

Jer. Cityt 10,696 11,124 13,564 
Okla. City*t. 11,807 12,584 
Cincinnati§ . 5,615 6,2 27 i3 5,528 
Denvert ... 19,332 15,528 . 13,832 
St. Paulf... 17,675 18,210 18,132 
Milwaukeet. 4,281 4,703 4,958 








Totals. 193,431 172, 809 


HOGS 

Chieagot ... 27,744 30,078 39, = 
. 15,523 15,279 
.. 58,104 51,712 7 
E. St. Louist 48,078 44,062 28,400 
St. Josepht. 36,597 24,321 42,985 
Sioux Cityt. 19,870 16,064 30,041 
Wichita*t . 11,797 11,135 14,258 

New York & 
Jer. Cityt. 59,108 57,577 58,072 
Okla, City*t. 12,864 . 16,608 
Cincinnati§. 12,441 13,289 18,538 









Denver} 10,251 
St. Pault .. 
Milwaukeet. 5 195 4,277 8,521 
Totals. .371,100 326,801 426,956 
SHEEP 
Chicagot ... 5,171 5,604 4,898 


Kan, City . 5,194 5,605 6,341 
Omaha*t ... 12,048 9,462 12,256 
E. St. Louis$ 5,390 5,935 6,266 
St. Josepht. 9,025 7,176 6,649 
Sioux Cityt. 5,004 5,382 2,891 
Wichita*t .. 1,345 976 me 
New York & 
Jer, Cityt. 46,946 49,838 52,608 
Okla. City*t. 5,543 ties 4,425 
Cineinnati§ . 199 442 1,244 
Denvert ... 33,488 24,178 20,739 
St. Paulf .. 11,670 10,034 8,455 
Milwaukeet. 1,068 1,192 1,700 
Totals ...142,091 125,824 1 30, 472 
*Cattle and calves. 

tFederally inspected slaughter, 
including directs. 

tStockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
‘laughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for 
week ended October 13: 








CATTLE 

Week 

ended Same 

Oct. 18 week 
; 1956 1955 
Western Canada. 16,614 13,648 
Rastern Canada. 16,923 15,432 
re 33,537 29,080 
; HOGS 
Western Canada. 32.277 35.032 
Rastern Canada... 58,300 59.629 
eae 90,577 94,661 
All hog carcasses 
ee 99,223 102,144 
s SHEEP 
Western Canada. 30 5.216 
Rastern Canada.. 15,738 11,438 
Totals ........ 21,368 16,654 


NEW YORK RECEIPTS 
Receipts of livestock 
Jersey City and 4lst st., 
New York Market for week 

ended Oct. 20: 


3 Cattle Calves Hogs* Sheep 
Salable .. 287 54 we 136 
Total (incl. 
directs) ..3,947 2.603 23.666 19.681 
TeV, Wee k: 
Salable « 188 > 298 +. 
Total (incl. 
directs. ..3,661 4,541 23.330 19,144 


"Including hogs at 31st St. 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Cattle Calves Hogs Sheep 
Oct. 18. 1,863 340 14.537 1.058 
Oct, 19. 3,131 306 9,152 455 
Oct. 20. 724 1,474 6.725 1.068 
Oct. 22.31,021 853 14,013 2.685 

5 000 21,000 4.2 


:15,000 400 12.000 1.700 
ar ..52,521 2.253 47,018 8,585 
ago ..43,297 1,183 46,150 7,231 
ago ..51.675 5,175 56.049 8.684 
ago. . 48.832 6,923 50.4382 5.830 


*Including 395 cattle, 11,268 hogs 
and 1,437 sheep direct to packers. 





SHIPMENTS 

Oct, 18. 2,474 47 3. - 442 
Oct. 19. 1,915 15 2 231 
Oct. 2. Ts ; ase 
Oct, 22. 6,986 145 
Oct. 23. 4,000 wen 400 
Oct, 24. 8,000 ... 2.000 400 
Week so 

far ..18,986 .-. 10,326 945 
Week 


ago ..20,075 149 10,830 1,128 


ago ..19,320 118 17,183 2,118 


ago ..16,725 196 6,492 209 
OCTOBER RECEIPTS 
1956 1955 
3 errs 195,650 176,198 
eee 10,796 11,882 





CHICAGO HOG PURCHASES 

Supplies of hogs purchased at 

Chicago, week ended Wednesday, 
October 24: 

Week Week 

ended ended 

Oct. 24 Oct. 17 

Packers’ purch, .. 35,125 28.674 

Shippers’ purch. .. 1%, 119 17.103 


TONER 5 vice ness 7 244 45.737 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Oct. 19, with comparisons: 





Cattle Hogs Sheep 
Week to 
date 387,000 493 000 246,000 
Previous 





week 
Same wk. 
1955 374,000 587,000 227,000 


490,000 = 264,000 


o 
date 12,814,000 19,621,000 7,322,000 


’ 
date 12,207,000 17,531,000 7.179.000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Oct. S: 

Cattle Calves ae Sheep 

Los Ang...10,900 1,550 1.625 75 

N. P’tland 4,000 625 2, 300 2 2.650 

San Fran. 925 100 1,100 1. 550 


STOCKER — FEEDER 
RECEIPTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states, Sept. 1956-55: 

CATTLE AND CALVES 
as r 


Public stockyards 
a eer ; 
isu. eo 733, ‘961 a 
SUI OE.) cas 1, 540.2 533970, 216 
SHEEP AND LAMBS 
Publie stockyards at. 707 ~=189,321 





FRIOOL.. cvesadwes 1,020 375,172 
ae o73; 727 564.493 
July-Sept, ...... 1,190,941 981.265 


Data in this report were obtained 
from state veterinarians. Under 
“Public stockyards’’ are included 
stockers and feeders bought at 
stockyard markets. Under ‘‘Direct’’ 
are included stock coming from 
points other than public stockyards, 
some of which are inspected and 
fed at public stockyards en route. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Oct. 23, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 

BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$13.25-14.50 None qtd. None qtd. None qtd. None qtd. 
140-160 Ibs... 25-15.50 None qtd. None qtd. None qtd. $14.00-15.00 
160-180 Ibs.. 15.25-16.00 $14. 00- 15 50 $13. 50- 15. 00 $14. 25- 15.00 14.50-15.50 
180- 200 Ibs. . 15.25-1¢ 14.75-15 15.00-16.50 









Ibs. . 15.00-16.50 
0-240 Ibs.. 1? 4 ig 5 15.00-16.50 
240-270 Ibs.. 15 25 1 5.25-15.75 15.00-16.50 





270-300 Ibs... 15.25-16.00 5.50-15.75 15. 00-15.2 15.00-15.50 14.50-16.25 
300-330 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 
330-360 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 
Medium: 

160-220 Ibs... 14.75-15.50 13.50-15.25 13.00-14.75 13.75-14.75 14.00-15.00 
SOWS 

U.S. No. 1-3: 
180-270 = Ibs... 






only None qtd. None qtd. 
270-300) «Ibs... 15.25 0nly 15.50 only 15.25-15.50 
300-330 Ibs... 15.25 only 5 
330-360 Ibs... 15.00-15.25 14.50-14.75 14.75-15.25 
360-400 Ibs... 14.75-15.00 7 i 14.50-14.75 14.50-15.25 
400-450 Ibs.. 14.50-14.75 14.50- 15 . ‘00 14,50-14.75 14.25-14.50 14.50-15.00 
450-550 Ibs... 14.25-14.50 14.00-14.75 14.25-14.50 14.00-14.25 14.00-14.50 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd. None oe None qtd. None qtd. 
900-1100 Ibs.. None qtd. = 26.50-30.00 26.25 27.00-29.50 None qtd. 
1100-1300 Ibs.. None qtd. —28.00-31.50 27.50-30.00 26.00-28.50 
1300-1500 Ibs..* None qtd. 28.50-31.50 28.00-30.00 26.50-28.50 
Choice: 
700- 900 Ibs... 2 
900-1100 Ibs.. 
1100-1300 Ibs... 2 $ 
1300-1500 Ibs.. 
Good: 
700- 900 Ibs.. 18.50-24.50 
900-1100 Ibs.. 19.00-25.00 
1100-1300 Ibs.. 19.00-25.00 
Standard, 
all wts. .. 14.00-17.00 15.09-19.00 14.00-17.00 14.00-18.00 14.00-17.00 
Utility, 
all wts. .. 12.50-14.00 13.00-15.00 12.50-14.00 12.00-14.00 12.50-14.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 
800-1000 Ibs.. None qtd.  25.25-27.00 25.00 only 24.25-25.75 None qtd. 
Choice: 
600- 800 Ibs.. None qtd.  22.00-25.25 22.00-24.00 20.75-24.25 None qtd. 
800-1000) Ibs.. 23.00-25.50 22.50-25.50 22.50-24.50 20.75-24.25 23.00-23.50 


15.00-15,.25 
le 15.00-15.25 
14.7 75-15. 00 14.75-15.25 






















26.50 21.00-27.50 = 20.50-26.00 
21.50-27.50 21,00-26.50 
22.25-28.00 21.50-26.50 
22.25-28.00 21.50-26.50 


23.00- 





18.00-21.50 17.00-20.50 
18.00-22.25 17.50-21.00 
18,00-22.25 17.50-21.00 











Good: 
500- 700 Ibs.. 1 
700- 900 Ibs.. 1 
Standard, 

all wts. .. 14.00-17.00 14.50-18.50 13.00-15.00 14.00-17.50 14.00-17.00 
Utility, 

all wts. .. 12.50-14.00 13.00-14.50 11.50-13.00 12.00-14.00 12.50-14.00 
COWS 
Commercial, 

all wts. .. 11.00-13.00 12.00-13.50 11.50-13.00 11.50-12.50 11.00-12.00 
Utility, 

all wts. .. 10.00-11.00 9.75-12.04 
Can. & cut., 

all wts. . 7.00-10.50 8.00-10.50 7.50- 9.50 7.50- 9.25 7.50- 9.00 
BULLS (Yrls. Exel.), All Weights: 


18.00-22.00 17.00-21.00 18.00-20.75 18.00-21.00 
18.50-22.75 17.00-21.00 18.00-20.75 18.00-21.00 





9.50-11.50 .25-11.50 9.50-11.00 


ae 10.00-12.00 None qtd. None qtd. None qtd. —12.00-13.00 
Commercial . 12.00-13.00 13.75-14.50 11.50-12.50 12.00-12.75 12.00-13.00 
i eer 11.00-12.00 12.75-13.75 10.50-11.50 ii 00-12. 00 12.50-13.50 





Cutter .vess 9.00-11.00 11.75-12.75 9.00-10.50 9.00-11,00 11,00-12.50 
VEALERS, All Weights: 

Ch. & pr.... 21.00-26.00 23.00-25.00 19.00-21.00 17.00-19.50 21.00-23.00 

Stand. & gd.. 15.00-21.00 16.00-23.00 12.00-19.00 12.00-16.00 12.00-17.00 
CALVES (500 Lbs. Down): 

Ch. & pr.... 17.00-19.00 17.00-19.00 14.50-17.00 None qtd. None qtd. 
Stand. & gd. 11.00-15.00 13.00-17.00 11.00-14.50 None qtd, 12.00-16.00 
SHEEP & LAMBS: 

LAMBS (110 Lbs. Down): 

Ch. & pr.... 19.50-20.50 20.00-21.50 None qtd. 19.50-20.00 19.50-20.50 

Gd. & ch.... 17.00-19.50 18.50-20.00 17.50-19.00 18.50-19.50 18.00-19.50 
LAMBS (105 Lbs. Down) (Shorn): 

Ch. & pr.... 19.50-20.00 20.50-20.75 None qtd. 19.50-20.00 None qtd. 

Gd. & ch.... 17.00-19.50 17.00-20.50 19.00-19.50 18.00-19.50 None qtd. 
EWES (Shorn): 3 

Gd. & ch.... 4.00- 5.00 4.50- 5.50 4.00- 5.00 4.00- 5.00 4.00- 5.00 

Cull & util.. 3.00- 4.00 4,00- 4.50 3.00- 4.00 3.00- 4.00 2.50- 4.00 








EEBLER ENGINEERING CO. 
Manufacturers of Meat Packing 
Machinery aud Equipment 


1910 W. 59th St. ° Chicago 36, Ill. 
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best” and the "just 


di stance between the 





THE BALTIMORE SPICE COMPANY e 


Baltimore 2, Maryland 





Supplying meat packers, canners, bakers, pickle packers and other food manufacturers 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Displayed, $9.00 per inch. Con- 


Uniess Specifically instructed Otherwise, 
Advertisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Heaa- 
lines, 75c extra. Listing advertisements, 75¢ 
per line. 
tract rates on request. 


All Cia 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 





MANAGER or GENERAL SUPERINTENDENT 
Experience covers all phases of managerial opera- 
tions, procurement, complete meat packing formu- 
lation including canning, cost accounting, exten- 
sive yield research, sales and personnel manage- 
ment which included union negotiations. Excellent 
references. In reply advise complete details of 
position offered. W-384, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 





VACATION 
SAUSAGE MAKER: 80 years’ experience. wishes 
to replace present holders for vacations, illnesses, 
etc, Minimum one week. If interested now or in 
the future, please write immediately. W-371, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Il. 





MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales and Marketing. 

LEE B. REIFEL & ASSOCIATES 
615 N. Grove Street Bowling Green, Ohio 





EXPERIENCED:: Packinghouse salesman in all 
departments, Heavy selling in canned meats and 
cheese. Know all buyers in Texas-Oklahoma- 
Arkansas, Chains, super markets, large independ 
ents, Wholesale groceries. institutions, hospitals. 
clubs ete, W-408, THE NATIONAL PROVISTON- 
ER, 15 W. Huron St., Chicago 10, 





CANNING PRODUCTION SUPERINTENDENT: 
Experienced in all phases of meat, dry pack and 
specialty items. Canning. Can handle maintenance 
and personnel. Cost and quality control. Conscien- 
tious. Willing to relocate. W-406. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANT MANAGER: 
sive, sober family 
Wants permanent location. Write or wire, Box 
W-404, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





All phases—young, 
man with much 


aggres- 
experience. 





CATTLE BUYER: With 30 years’ experience on 
Chicago market. Willing to relocate. W-409. THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, 
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POSITION WANTED 
BEEF 


SUPERINTENDENT: And sales manager. 
27 years’ experience, live purchases, slaughtering, 
breaking, boning, sales, shipping. yields, costs 
and maintenance, W-410, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





YOUNG PLANT SUPERINTENDENT: Small pack- 
er experience, Moderate success will withstand 
scrutiny. Prefer south. Small plant only. W-405. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill, 


HELP WANTED 


SALESMAN: Smoked and fresh meats. Excellent 
opportunity for young, aggressive man to advance 
into top management with fast growing distribu- 
tive company selling carlot and less-carlot to 
small packers, chains, wholesalers. All replies 
strictly confidential. Our employees know of this 
ad. Insurance, retirement benefits, Write stating 
age, experience, expected starting salary to Box 
W-395, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 











SALESMEN-SIDELINE: Presently calling on meat 
packers to handle line of meat packers special- 
ties, seasonings, sausage binders and stabilizers, 
phosphate compounds, etc. Well established local 
eastern firm under expansion, Good territories 
open. Commission basis. Write details to Box 
W-388, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 





BRANCH HOUSB MANAGER: Prefer man with 
metropolitan experience, New York area, Salary 
plus profit sharing. Good opportunity with estab- 
lished concern. Give age, experience, references 
and full information, Confidential, W-375, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N.Y 





SALESMBEN: Now selling wholesale meat dealers, 
to handle top quality line of imported Danish 
hams. Protected territory. Non-competitive 
allowed, Our prices are competitive. Our sales- 
men know of this ad. W-412, THE NATIONAL 
8 ye aaa 527 Madison Ave., New York 
99° Yv 


lines 





HELP WANTED 


PROFITABLE SIDE LINE—NEW FOOD ITEM) 
Salesmen calling on meat processors, canners, fro 
zen food and specialty food mfg. etc. Chance t@ 
earn additional income, The item is brand new 
and outstanding. A TENDERIZED PROCESSED 
ONION CHIP or GRANULE that replaces labor 
and improves flavor. Every food manufacturer 1] 
interested. About 10 states still open. Write for 
details, all replies confidential. Give age, experi} 
ence and territory covered. Address Box W-418) 
THE NATIONAL PROVISIONER, 15 W. Hurom 
St.. Chicago 10, 3 








SALESMAN: Experienced selling imported and 
domestic canned hams for eastern territories, 
Well established firm. Good opportunity. State f 
particulars. Confidential. W-414, THE NATIONAL 
PROVISIONER, 527 Madison Ave.. New 

LY. 


99 
=, + 





BEEF SALESMAN: Desired for primal 
midwest independent packer. Salary open, Ex 
cellent opportunity for the right man, W-418, 
THE NATIONAL PROVISIONER, 15 W. Hurot 
St.. Chicago 10, IN. 


cuts by 





HERE IS OPPORTUNITY: For established sales 
man with following among sausage makers, 
earn big extra commissions. Add natural, hog @ 
sheep casings to the line you now handle. W-397. 
THE NATIONAL PROVISIONER, 15 W. Huroa 
St., Chicago 10, Ill. 





SALES MANAGER: For small northern California” 
plant doing $2,000,000 annual sales in beef, pork, 
lamb and sausage. Age 35 to 45. Prefer man with 
big packer experience, promotional experience & 
from California. RUSS MEAT CO0O., Box 
Eureka, Calif. 





MANAGER: Large rendering plant operation, Ex 
perienced and aggressive. Go compensation, 
Illinois location. Reply to Box W-389, THE NA» 
TIONAL PROVISIONER, 15 W. Huron St., Chk 
eago 10, Ill. 





FOREMAN WANTED: Man under 35 wanted 
supervise bacon operation at small Chicago packet 
Grand opportunity for ambitious young man. State 
age and salary expected. W-387, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, I 


THE NATIONAL PROVISIONER, OCTOBER 27, 1956 
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